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FOREWORD 


Gems have long been among our most cherished and treasured 
possessions; worn with enjoyment and passed on to family or 
friends. So, too, are certain recipes and traditions. This book 
represents a collection of favorite recipes of current Delawareans 
and former residents who vouch for their excellence. These 
“Diamond State” cooks can receive no greater compliment than the 
knowledge that their recipes are being used and enjoyed. We only 
regret that we could not print all of the recipes we received. Please 
note we have not used any recipe that calls for canned soup. 


Cooking is a talent and an art enjoyed by many, but Ah, the eating; 
a delight that soothes the soul, revives the weary and makes friend- 
ships strong. Food has been used to entice, cajole, bribe, barter, 
strengthen, please and satisfy. It also finds the way to a man’s 
heart...so they say. Good cooking is enjoyed by all. Bon appetit! 


Jean H. Hoffman 
Cookbook Chairperson 
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CULINARY GEMS FROM THE DIAMOND STATE 


This cookbook is dedicated to the more than 7,000 special people 
from all walks of life and representing all ages and cultures who are 
the American Cancer Society volunteers from the State of Delaware. 


These people have a common concern...Cancer...and its effect 
upon the quality and length of life. 
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well-being of their fellowman. They have welcomed and accepted 
responsibility for a role in providing educational, financial, physical 
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efforts have enriched the quality and the length of life for countless 
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Appetizers 
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1 loaf Pepperidge Farm 
sandwich bread 

Ye cup peanut oil 

1 large (16 to 18 ounces) 
jar peanut butter 


Ye Cup sesame seeds 

2 (10-ounce) packages 
frozen chopped spinach 

2 cups garlic-flavored or 
herb-seasoned croutons 

1 cup freshly grated 
Parmesan cheese 

4 eggs, lightly beaten 

3/4 cup unsalted butter, at 
room temperature 

Y2 teaspoon freshly ground 
white pepper 

Y, teaspoon freshly grated 
nutmeg 


Peanut Butter Sticks 


Remove crust from bread and cut bread 
into squares. Make crumbs from crust. 
Toast crumbs and squares at 300 degrees 
for about Ye hour until brown. Melt oil 
and peanut butter in a double boiler. 
When squares are cool, dip them in warm 
peanut butter and then roll in toasted 
breadcrumbs. Freeze or refrigerate 2 to 3 
weeks in airtight container. 


Comment: Excellent and easy to do. 
Mrs. E. C. E. Lord (Mary), Wilmington 


Cocktail Spinach Balls 


Heat a heavy medium skillet over 
medium heat; add sesame seeds. Cook, 
stirring constantly, until seeds are golden, 
2 to 3 minutes. Cook spinach according to 
package directions. Drain in a sieve, 
pressing with back of a spoon to remove 
as much moisture as possible. Grind 
croutens into fine crumbs in a blender or 
food processor. Mix spinach, crumbs, 
cheese, eggs, butter, pepper and nutmeg 
thoroughly in a medium bowl. Shape 
mixture into small balls, using about 1 
rounded teaspoonful for each. Roll in 
sesame seeds to coat lightly. Freeze in a 
single layer on waxed paper lined baking 
sheets. Transfer to airtight container. 
Keep frozen 4 to 6 weeks. To serve, bake 
on ungreased baking sheet at 350 
degrees for 10 to 15 minutes or until 
firm. Yield: 50 balls. 


Comment: Special served with spicy, hot 
tomato juice. 


Mrs. James Riggleman (Gloria), Wilmington 


2 cups shredded sharp 
cheese 

1 cup biscuit mix 

1 pound bulk sausage 


6 slices bread 

1 pound ground sirloin 

1 garlic clove, crushed 

Salt and pepper to taste 

1 tablespoon dried 
spearmint or oregano 

1 onion, grated 

1 egg 

2 tablespoons tomato 
paste 

Ye teaspoon fresh parsley 
or dried parsley flakes 


Sausage Balls 


Mix all ingredients well until crumbly. 
Form into 2-inch balls. Place on a greased 
baking sheet. Bake at 375 degrees for 20 
minutes. Drain on paper towels. Serve 
warm or may be frozen. Yield: 36 balls or 
12 servings. 


Comment: Men love it! They ask for it again 
and again. 


Mrs. John R. Henry (Margaret), Wilmington 


Greek Meatballs (Keftedes) 


Wet bread with a little water and 
squeeze dry. Mix with ground sirloin and 
remaining ingredients. Cover hands with 
olive oil and make small meatballs using 
about 1 teaspoonful of mixture. Place on 
foil lined baking pan and bake at 350 
degrees for about 20 minutes. Turn 
meatballs and bake an additional 20 
minutes. Yield: about 40 meatballs. 
Note: If you like spicy meatballs, add '2 
teaspoon powdered allspice to mixture. 


Mr. Ellice McDonald, Montchanin 


Ys, pound (4 ounces) cream 


cheese 


2 tablespoons mayonnaise 


1 cup cooked chicken, 
finely chopped 


1 tablespoon curry powder 


1 tablespoon chutney, 
chopped 

1 cup almonds, chopped 

Ye teaspoon salt 

Ye cup grated coconut 


Ye2 pound cooked 
Smithfield ham, 
finely chopped 

Y2 Cup unsweetened 
pineapple juice 

1 envelope unflavored 
gelatin 

Dash of ground cloves 

1 tablespoon Dijon 
mustard 

Ys cup fresh parsley 

1 egg white, at room 
temperature 

Ye cup very cold heavy 
whipping cream 


Indian Chicken Balls 


Beat together the cream cheese and 
mayonnaise. Add the chicken, curry 
powder, chutney, almonds and salt. Shape 
into walnut-size balls. Roll in coconut. 
Chill for 1 to 2 hours. Yield: 36 balls. 


Mrs. George McInnes (Flora), Chadds Ford, 
Pennsylvannia 


Ham Mousse Hors D’oeuvres 


Remove all gristle from ham and chop 
fine. Combine pineapple juice, gelatin, 
and cloves and allow to stand to soften 
for 2 minutes. Stir over low heat until 
gelatin is dissolved. Stir in mustard and 
set aside. Using a food processor, chop 
parsley, then ham, until finely minced. 
Combine ham and gelatin mixture. Beat 
egg white until stiff but not dry. Fold 
into ham mixture and set aside. Beat 
whipping cream to hold peaks. Fold 
whipped cream into ham mixture. Lightly : 
oil a 3-cup mold and spoon mixture into 
it. Cover and refrigerate for 12 to 24 
hours. Unmold on platter. Sprinkle with 
chopped parsley and serve with crackers 
or cocktail breads. Yield: 3 cups. 


Comment: A gourmet treat that is made easy 
by a food processor. 


Mrs. Carl E. Black (Roberta), Greenville 
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2 cups onions, finely 
chopped 

Crushed red peppers 

2 pounds flounder filets, 
cut into 1-inch strips or 
2 pounds bay scallops 

Juice of 12 lemons and 8 
limes 

1 teaspoon salt per liter of 
lemon/lime juice 


Seasoning Sauce: 

2 chopped tomatoes 

2 tablespoons vinegar 

V2 teaspoon oregano 

1% teaspoon powdered chili 
pepper 

1 clove garlic, minced 

1 teaspoon sugar 

1 teaspoon salt 

1 teaspoon olive oil 


V3 cup slivered almonds 

Ye pound shredded 
Cheddar cheese 

1 small onion, finely 
chopped 

6 strips bacon, cooked crisp 
and crumbled 

1 tablespoon 
Worcestershire sauce 

Pinch of salt and pepper 

1 cup mayonnaise 

1 loaf Arnold white bread 


Ceviche 


In a glass bowl, place a layer of onions 
and crushed red peppers. Add a layer of 
fish or scallops; repeat layers. Cover with 
the mixture of lemon/lime juice and salt 
and marinate overnight. To serve, dice 
the fish strips. Strain the lemon/lime 
juice and adjust for tartness. Add the 
Seasoning Sauce and adjust overall flavor. 
Serve on crackers. 

Note: This dish can be very pleasant if 
made hot. Or, you may serve it in Z 
bowls; 1 normal Ceviche, 1 hot Ceviche. 


Several hours before serving, mix all 
ingredients except olive oil and 
refrigerate to allow flavors to blend. Add 
olive oil just before serving. 


Dr. and Mrs. Ruben Teixido (Sara), Wilmington 


Cheese Snacks 


Combine all ingredients except the bread 
in asmall bowl. Remove the crust from 
the bread and spread each slice with 
some of the mixture. Cut each slice of 
bread into thirds. Place on a baking sheet 
and bake at 400 degrees for 15 minutes. 
These may be made ahead and frozen. Do 
not bake before freezing. 


Comment: Tasty 
Mrs. Raymond Kother (Sandy), Middletown 
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6 slices bacon, chopped 


4 cup onions, finely 


chopped 


Yq cup celery, finely 


2 tablespoons lemon juice 


chopped 


1% teaspoons salt 


Ys 


1 teaspoon Worcestershire 


4 drops Tabasco sauce 


teaspoon pepper 


sauce 


1 quart oysters, 


well-drained 


Oysters, ‘‘select’’ or 


Breadcrumbs, 1 teaspoon 


stewing size 


per oyster 


Butter 


Chopped onion, about 2 


teaspoon per oyster 


Shredded Cheddar or 


Bacon, half-cooked and cut 


Parmesan cheese 


into 1'/2-inch pieces 


Oyster Hors D’oeuvre 


Fry bacon until crisp. Remove and set 
aside. In the drippings, saute onions and 
celery until tender. Add lemon juice, salt, 
pepper, Worcestershire sauce and 
Tabasco. Arrange drained oysters ina 
shallow 1-quart baking dish. Spread 
onion/celery mixture over; sprinkle bacon 
on top. Bake at 400 degrees for no longer 
than 10 minutes. Easy and quick! Yield: 6 
to 8 servings. 


Mrs. Irving J. Cox, Jr., Wilmington 


Oysters Casino David 


For each serving: Shuck fresh oysters or 
place stewing size oysters in shells you 
have saved. Place 1 teaspoon 
breadcrumbs (or crushed saltines) on the 
raw oyster in the shell. Top with a small 
dab of butter followed by '% teaspoon 
chopped onion. Sprinkle with cheese and 
bacon. Bake at 400 degress for 10 
mintues. Plan for 3 to 4 oysters per 
person. This may be made early in the 
day and refrigerated until ready to cook. 


Comment: This is worth it and can be done ahead. 
Dr. Alfred E. Bacon, Jr., New Castle 
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6 hard cooked eggs, 
chopped 

3 tablespoons mayonnaise 

1 cup onion, chopped 

1 (8-ounce) package cream 
cheese 

2/s cup sour cream 

2 (4-ounce) jars Iceland 
lumpfish caviar 

Ye cup parsley, finely 
chopped 

1 lemon, thinly sliced 


12 large mushrooms 

Y2 cup butter, melted 

12 clams or oysters 

2 to 4 tablespoons 
horseradish 

4 tablespoons mayonnaise 

12 drops hot pepper sauce 
or Worcestershire sauce 


Caviar Pie Romanoff 


Generously butter an 8-inch springform 
pan. Combine chopped eggs and 
mayonnaise and spread over bottom of 
pan. Sprinkle with onion. Soften cream 
cheese and blend with sour cream until 
smooth. Spread over onion with wet 
spatula. Cover, chill 3 hours or overnight. 
Before serving top with caviar. Run knife 
around edges to loosen from pan; lift off 
ring. Garnish with parsley and lemon 
slices. Serve with crisp melba toast. 


Comment: This is easy and can be done ahead. 
Mrs. Alexis Tarumianz (Isabella), Greenville 


Mushrooms Montemare 


Remove mushroom stems and wipe with 
a dry cloth or dry soft brush. Dip the caps 
in melted butter. On each cap, place a 
clam or oyster. Cover each with ‘2 to 1 
teaspoon horseradish, 1 teaspoon or 
more mayonnaise, and 1 to 2 drops 
Tabasco or Worcestershire sauce. Place in 
broiler pan. Broil 6 inches from heat until 
top begins to color. Serve hot. Yield: 6 to 
12 servings. 


Comment: It might win a proposal! 
Mrs. William A. Hoffman, Jr. (Jean), Wilmington 
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1 pound bay scallops 

1 cup Bermuda onion, 
finely chopped 

1 or 2 hot red peppers, 
seeded and chopped in 
large pieces 

Y2 cup Olive oil 

% to Ya cup prepared 
mustard 

Yq cup lime juice 

1 teaspoon salt 


2/3 Cup tarragon vinegar 

Ye cup vegetable oil 

1 clove garlic, crushed 

2 tablespoons sugar 

12 teaspoons salt 

Sprinkle of mace and 
pepper 


2 pints fresh mushrooms, 


cleaned 
1 medium onion, sliced 
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Marinated Scallops 


Put the scallops in a colander and pour 
boiling water over them, shaking off as 
much water as possible. Add the chopped 
onion and chopped red peppers. Combine 
the olive oil with % cup prepared 
mustard, lime juice and salt. Add 
additional mustard to taste and more 
lime juice, if necessary to cover the 
scallops. Combine the mixture 
thoroughly. Cover and let stand for 3 
hours, stirring and tasting occasionally. If 
it becomes too hot, remove some of the 
peppers. Yield: 4 servings. 


The Cookbook Committee 


Marinated Mushrooms 


Combine first 6 ingredients. Clean 
mushrooms by wiping with a damp towel 
and cutting off a bit of the stem. Place in 
a jar alternating layers of mushrooms 
and sliced onions. Cover with the 
marinade mixture. Cover jar tightly and 
refrigerate at least 8 hours. Invert jar at 
least once so all mushrooms will be 
saturated with seasonings and oil. Serve 
with toothpicks. Yield: 10 servings. 


Comment: These are always a big success. 
Mrs. Arne E. Carlson (Ruth), Wilmington 
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1 (6-ounce) jar marinated 
artichokes 

1 small clove garlic 

4 teaspoon onion salt 

1 cup sour cream 

1% teaspoon paprika 


1 pound cream cheese 

2 cups sour cream 

1 (4-ounce) package dried 
beef, chopped 

1 medium onion, minced 

1 green pepper, minced 


1 (14-ounce) can artichoke 
hearts in brine 

Ys cup grated Parmesan 
cheese 

V3 cup mayonnaise 

Dash of salt and pepper 


Artichoke Dip 


Puree artichokes and garlic in blender or 
food processor fitted with a steel blade. 
Transfer to a bowl and stir in onion salt 
and sour cream. Cover and chill 1 hour or 
more. Sprinkle with paprika and serve 
with crackers or crudities. 


Comment: This is tasty and easy. 
Mrs. Joseph C. Hoopes (Betty), Wilmington 


Hot Dried Beef Dip 


Mix all ingredients together and bake at 
350 degrees about 20 minutes or until 
warm. Serve with corn chips. 


Barbara James, Wilmington 


Cheese-Artichoke Dip 


Drain brine from the artichoke hearts. In 
a very shallow baking pan (a quiche pan is 
excellent), mash the hearts very well 
with a fork. Add grated cheese and 
mayonnaise and toss lightly to coat all 
hearts. Pat the mixture into the pan and 
salt and pepper lightly. Bake at 350 
degrees for 20 minutes. Serve with a 
substantial cracker such as the large 
Pepperidge Farm lightly salted goldfish 
wafers. 


Comment: This is easy, quick and delicious. 
Mrs. Laurence A. Raniere (Marcia), Wilmington 
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2 pounds Velveeta or 
American cheese 

2 (20-ounce) cans stewed 
tomatoes 

3 hot cherry peppers, finely 
chopped 


2 cups imported Swiss 
cheese, finely shredded 
4 tablespoons stuffed 
green olives, chopped 
2 tablespoons green 
pepper, chopped 
Mayonnaise 


2 large, ripe avocados 

1 tablespoon lemon juice 

2 tablespoons lime juice 

1 tablespoon grated onion 

1 teaspoon salt 

% teaspoon chili powder or 
more to taste 

Dash cayenne pepper 

Y3 Cup mayonnaise 

Doritos or corn chips 


Hot Cheese Dip 


Heat cheese slowly until melted (about 3 
hours). Add the remaining ingredients. 
Serve warm with assorted chips. 


Barbara James, Wilmington 


Swiss Cheese and Olive Spread 


Mix the cheese, olives and green pepper 
together with enough mayonnaise to 
make a thick paste. Chill before serving. 
Serve on buttered toast rounds. 


Mrs. Lyle King (Sally), Wilmington 


Guacamole 


Peel avocados and chop. Sprinkle with 
lemon juice. Mash avocados with a fork. 
Add remaining ingredients (except chips) 
and stir well. Chill at least 2 hours to 
allow flavors to blend. Serve in a bowl as 
an hors d’oeuvre and sprinkle top with 
more chili powder. Surround with Doritos 
or corn chips for dippers. 

Note: Can also be served as a salad on 
shredded lettuce with tomato wedges 
and topped with chopped black olives. 


Comment: This is easy to do ahead and has the 
authentic taste of Texas. 


Mrs. Thomas S. Harlan (Carol), Wilmington 
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1 (1-pound) can fresh 
crabmeat 

2 (8-ounce) packages cream 
cheese 

1 cup sour cream 

5 heaping tablespoons 
mayonnaise 

Juice of /2 lemon 

2 teaspoons Worcestershire 
sauce 

1 teaspoon dry mustard 

1 cup shredded Cheddar 
cheese, divided 

3 shakes garlic salt 

Milk 

Paprika 


1 (10-ounce) package 
frozen chopped spinach 

1 cup sour cream 

1 cup mayonnaise 

Ye cup chopped green onion 

1 teaspoon oregano 

Y2 teaspoon dill seed 

1 teaspoon minced parsley 

Juice of V2 lemon 

1 teaspoon dried Italian 
salad dressing mix 
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Hot Crab Dip 


Combine and mix well the first 7 
ingredients, Ye cup shredded Cheddar 
cheese, garlic salt and enough milk to 
make a creamy mixture. Sprinkle with 
remaining 2 cup cheese and paprika. 
Bake at 350 degrees for 30 minutes or 
until brown and bubbly. Serve with a 
sturdy cracker. Yield: 1% quarts. 

Note: If you are lucky enough to have 
some left over, this is yummy spread ona 
toasted English muffin and warmed in an 
oven. Serve with a salad for dinner the 
“day after’ when you are too pooped to 
cook! 


Comment: This is truly delicious and is an 
easy dependable recipe. 


Mrs. William F. duPont (Kathy), Greenville 


Quick and Easy Spinach Dip 


Thaw the chopped spinach and then 
squeeze all the liquid out. In a separate 
bowl, mix the remaining ingredients and 
add to spinach. Refrigerate for at least 2 
hours. Serve with nacho flavored chips. 
This dip is also good with raw vegetables. 
Yield: 6 servings. 


Comment: Men love it! 


Mrs. William Hooper McCoy II (Caryl), 
Villanova, Pennsylvannia 


1 (8-ounce) package cream 
cheese 

1 tablespoon milk 

8 ounces fresh crabmeat 

2 tablespoons minced 
onion 

Ye teaspoon salt 

Dash of pepper 

Ys cup slivered almonds or 
Paprika (optional) 


6 ounces cream cheese 

Y3 cup mayonnaise 

3 tablespoons chili sauce 

2 teaspoons lemon juice 

4 teaspoon Worcestershire 
sauce 

Ya teaspoon onion juice 

1 can shrimp (may be 
broken pieces) 


1 tablespoon fresh parsley, 
minced 

2 cloves garlic, minced 

Ye teaspoon salt 

1 (8-ounce) package cream 
cheese, cut into chunks 

1 tablespoon fresh chives, 
minced 

4 Cup heavy cream, 
whipped 
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Crab Dip 


Blend all ingredients except almonds and 
paprika and place in a baking dish. 
Sprinkle with almonds or paprika. Bake 
at 375 degrees for about 25 minutes. 
Spread on crackers. 


Mrs. Joseph Small (Alice), Wilmington 


Shrimp Dip 


Blend the first 6 ingredients well and add 
the shrimp mixing just until blended. 
Chill. Serve with potato chips, corn chips 
or crackers. 


Comment: Most delicious. 
Miss Cherie Hoffman, Wilmington 


Herbed Cream Cheese 


Mince parsley and garlic in food processor. 
Add salt and cream cheese and process 
until smooth. Add chives which have 
been cut into small pieces with a knife or 
scissors. Add whipped cream; process 
until just combined. Pack into crock and 
chill overnight. Serve with crackers. 
Yield: 1% cups. 


Mrs. Edward K. Bispham (Charlotte), Wilmington 


1 large eggplant 

Juice of 2 lemons 

2 Cloves of garlic, pressed 
Salt to taste 

Ye cup Tahini 

Olive oil 


1 (15-ounce) can chick 
peas, drained 

2 cloves garlic 

Juice of 2 lemons 

Salt to taste 

Y2 cup Tahini 

Olive oil 

Pita 
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Baba Ghannouj 
(Pronounced Ganoosh) 


Remove green cap from eggplant and 
bake on a cookie sheet at 375 degrees for 
AO minutes or until soft. Cool; remove 
skin but not seeds. Put into blender or 
mix by hand until smooth. Add lemon 
juice, garlic, salt and Tahini. Pour a thin 
stream of olive oil on top. Serve as a dip 
with broken pieces of Pita. 

Note: Tahini is a sesame seed paste 
available at specialty and natural food 
shops. When opened, the oil will be 
separated and should be blended in just 
as the old-fashioned peanut butter used 
to be. Pita means bread so it is 
unnecessary to say Pita bread unless you 
would write Pita (Syrian bread). 


Mrs. William Martin ean), Dover 


Hummus Tahini 


Using a food processor with a steel blade, 
blend drained chick peas until smooth. 
Mix chick peas in thirds with garlic, 
lemon juice, salt and Tahini. Mix until a 
smooth paste. Just before serving adda 
thin stream of olive oil on top. Serve as a 
dip with broken pieces of Pita. 


Mrs. William Martin (Jean), Dover 
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1 (3 to 5 pound) round or 
oval loaf of rye bread 
1% pounds sharp cheese, 
shredded 

4 pound Roquefort or 
blue cheese 

1 teaspoon dry mustard 

2 tablespoons soft butter 

1 teaspoon Worcestershire 
sauce 

2 teaspoons onions or 
chives, grated 

1 (12-ounce) bottle of beer 

Paprika for garnish 

Parsley for garnish 

1 loaf party rye bread 


1 cup mayonnaise or 
salad dressing 

Ye cup sour cream 

1 teaspoon mixed herbs, 
crushed 

Yq teaspon salt 

1 tablespoon onion, grated 

12 teaspoons fresh lemon 
juice 

Y2 teaspoon Worcestershire 
sauce 

1 tablespoon parsley, 
minced 

2 teaspoons capers, 
drained (optional) 
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Cheese In A Bread Bowl 


Hollow out the big bread, reserving as 
much as possible to slice thinly for the 
dip. “Sawtooth” the crust as you would a 
watermelon. While you are going this, 
put remaining ingredients, except beer, ° 
garnishes and party rye, in a bowl to 
soften (30 minutes or longer). Add beer 
slowly and beat until smooth and fluffy. 
Fill bread bow! with this mixture, garnish 
with paprika and parsley, and refrigerate. 
Serve on a big bread board with reserved 
sliced rye and the loaf of party rye. Yield: 
20 to 30 servings. 
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Comment: Delicious and different! 
Mrs. Bill Stair (Marie), Wilmington 


Herb Curry Dip 


Blend all ingredients and chill well. Serve 
with carrot sticks, celery sticks and 
cauliflower buds. Yield: 18 servings. 


Comment: Fresh herbs make it memorable. 
Mrs. William A. Hoffman, Jr., Jean), Wilmington 
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1'/ pounds flounder filet, 
previously ground 

Dash of salt and white 
pepper 

Y2 cup heavy cream 

4 to 5 egg whites 

Pate a Choux, recipe 
included 

Any type fish (salmon, 
shrimp, scallops, etc.), 
diced 

Y2 cup fresh dill 

Ye cup fresh parsley 

Y2 cup fresh tarragon 


Pate a Choux: 

4 ounces butter 
1 cup water 

1 cup flour 
Salt 

1 ounce sugar 
4 eggs 


2 cups dry roasted unsalted 
peanuts 

2 teaspoon chili powder 

Yq, teaspoon paprika 

1% teaspoon cayenne pepper 

¥, teaspoon garlic powder 
(optional) 


Fish Pate 


Combine flounder, salt, pepper, cream 
and Pate a Choux in a food processor and 
mix well. Place this mixture in a large 
bowl and add diced fish, dill, and parsley. 
Mix well with a spoon and pour into a 
souffle dish. Add tarragon on top. Grease 
parchment paper with butter or oil. 
Cover and bake at 350 degrees for 1 
hour. 

Note: Place souffle dish in a deeper pan 4 
way filled with water; this prevents 
souffle from sticking. 


Melt butter in water. When boiling, 

add flour, salt and sugar. Cook, stirring 
until mixture forms a ball and is dry. 
Remove from heat and let cool. Add eggs, 
1 at atime, beating well after each. 


Cheff Tell Erhardt, KYW-TV (NBC), Philadelphia, 
Pennsylvania 


Chili Peanuts 


Combine all ingredients and mix well. Ina 
shallow pan, stir nuts continuously over 
very low heat until hot. Or heat nuts at 
300 degrees for 5 to 6 minutes. Stir 
occasionally. Cool. Stir in airtight jar. Keep 
several days before serving. Yield: 2 cups. 


Mrs. E. K. Bispham (Charlotte), Wilmington 
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Ye pound almonds 
Ye pound walnuts 
2 egg whites 

1 cup sugar 

Ye cup butter 


1 cup sugar 

Yq teaspoon salt 

1 teasoon cinnamon 

1 teaspoon grated orange 
rind 

6 tablespoons milk 

1 teaspoon vanilla extract 

2 to 3 cups walnuts or 
pecans 
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Swedish Nuts 


Brown nuts on a baking sheet at 325 
degrees. Meanwhile, make a meringue by 
beating egg whites until soft peaks form. 
Slowly add sugar and continue beating 
until stiff peaks form. Fold nuts into 
meringue. Melt butter in a 15x10x1-inch 
jelly roll pan then spread nut mixture 
over butter. Bake at 325 degrees for 
hour, stirring every 10 minutes until 
brown. Cool completely, then store in an 
airtight container. Yield: 1 pound. 


Comment: Habitforming! 
Mrs. Henry Lee Brittingham (Susan), Lewes 


Spiced Nuts 


Combine sugar, salt, cinnamon, orange 
rind and milk. Cook to soft ball stage. Stir 
frequently. Remove from heat. Add 
vanilla and nuts; stir until grainy. Spread 
on waxed paper and separate nuts. 


Comment: Scrumptuous. 
Mrs. William Sherwood (Roberta), Wilmington 


a 
" 
s 
7 
* 
" 
® 
2 
* 
" 
¥ 
co 
7 
. 
® 
* 


Ou 


S 


1 onion, finely chopped 

1 clove garlic, finely 
chopped 

Yq cup butter 

1 tablespoon flour 

1 quart rich homemade 
chicken stock 

4 ripe avocados 

1 (8-ounce) can crabmeat 
or Ye pound fresh lump 
crabmeat 

2 cups light cream 

Salt and pepper to taste 

2 bay leaves, fresh 
preferred 


1 filet of bluefish, 
approximately 1/2 pound 
1 tablespoon soft butter 
2 tablespoons lemon juice 
1 teaspoon dried dill or 
1 tablespoon fresh dill 
6 slices bacon, cut in bits 
1 cup sliced onion 
2 cups light cream 
2 cups milk 
1 teaspoon salt 
1 teaspoon celery salt 
Y2 teaspoon dried thyme or 
1 tablespoon fresh 
thyme 
Pepper to taste 
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Avocado and Crab Soup 


Saute onion and garlic in butter, add flour 
and chicken stock. Whip until smooth. 
Mash avocados and crabmeat and add to 
the soup. Simmer for 20 minutes. Finish 
by adding the cream and seasonings to 
taste. Chill if to be served cold. May be 
served hot or cold. Yield: 4 to 6 servings. 


Comment: Puts spring in your step and 
your life! 


Mrs. William A. Hoffman, Jr. lean), Wilmington 


Bluefish Chowder 


Spread butter on fish. Sprinkle with 
lemon juice and dill. Bake at 400 degrees 
for 10 minutes. In a soup pot, cook bacon 
until almost crisp. Add sliced onion and 
cook until wilted, not brown. Add the 
cooked fish broken into small pieces. 
Cook over low heat for 5 minutes. Add 
remaining ingredients and serve. Yield: 6 
servings. 

Note: A wonderful way to use leftover 
fish, using 2 cups cooked fish. 


Comment: A meal in itself. 
Mrs. W. Laird Stabler, Jr. (Peggy) Montchanin 
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2 hard cooked egg yolks 

2 tablespoons butter 

2 tablespoons flour 

Ye teaspoon salt 

1 teaspoon dry mustard 

4 cups cream 

2 pounds fresh lump 
crabmeat 

Ye cup sherry 

1 lemon, thinly sliced in 
rounds 

Ya teaspoon paprika 


1 pound mushrooms 

1 onion, chopped 

6 tablespoons butter 

6 tablespoons flour 

6 cups bottled clam juice 
2 cups heavy cream 

Salt and pepper to taste 


Maryland Crab Bisque 


Mash egg yolks and combine with butter, 
flour, salt and mustard; set aside. Put 
cream in a double boiler and scald. When 
scalded, stir in egg mixture and cook 
until creamy and smooth. Just before 
serving add crabmeat and sherry to the 
scalded cream and heat thoroughly. Place 
a few lemon slices in the bottom of each 
soup bowl and pour in the bisque. 
Sprinkle with paprika and serve 
immediately. This is very rich so do not 
make the servings too large unless you 
are using as a luncheon dish with a salad. 
Yield: 4 to 6 servings. 


Comment: An old family recipe. 
Mrs. L. Goodrich Evans (Lolly), Wilmington 


Mushroom-Clam Soup 


Saute mushrooms and onion in butter. 
Stir in flour; blend well. Add clam juice 
and bring to a boil. Lower heat and 
simmer, covered, for 10 minutes. Pour 
into blender and blend briefly to 
thoroughly mix. Return to pan and add 
cream, salt and pepper. Bring just toa 
boil and serve. Yield: 8 servings. 


Mrs. William McCoy (Emily B.), Greenville 
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10 to 12 beets, scrubbed 

2 green apples, sliced 

1 can tomatoes and juice 

Juice of 1 lemon 

8 ounces honey 

12 pounds lean beef, 
cubed 

2 onions, diced 

Salt and pepper to taste 


1 large ripe cantaloupe, 
cut in pieces 

2 teaspoon cinnamon 

2 tablespoons lime juice 

2 cups orange juice 

Fresh mint leaves for 
garnish 


2 tablespoons butter 

2 bunches scallions, sliced 

2 cups seasoned chicken 
broth 

2 cups cooked carrots 

Y2 teaspoon salt 

1, teaspoon pepper 

Ye cup light cream 

1 tablespoon minced 
parsley 
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Borsch 


Put all ingredients in a large pot and 
cover with water. Simmer for 2 hours. 
Remove beets, skin and slice and return 
to pot. Serve with dark pumpernickle 
bread and Tomato Butter. (Page 180) 


Comment: Easy to make and delicious for 
luncheon or supper in cold weather. 


Mrs. E. I. duPont (Arminda), Wilmington 


Cantaloupe Soup 


Blend ingredients until smooth and chill 
at least 3 hours. Garnish with fresh mint 
and serve cold. Yield: 6 servings. 


Mrs. William F. duPont (Kathy), Greenville 


Carrot Vichyssoise 


Melt butter; add sliced scallions and cook 
5 minutes. Add chicken broth and bring 
to a boil. Cover and simmer over low heat 
for 15 minutes. Put in electric blender; 
add carrots, broth and seasonings, blend 
again. Add cream and chill at least 3 
hours. Garnish each serving with minced 
parsley. Yield: 4 servings. 


John H. Mullin, Jr., Wilmington 
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2 cucumbers, peeled and 
seeded 

1 clove garlic 

Ye cup yogurt 

1 cup sour cream 

1 to 2 tablespoons chopped 
dill 

Salt and pepper to taste 


2 (6-ounce) cans spicy V-8 
Juice 

1 medium cucumber, 
divided 

2 medium tomatoes, 
divided 

1 tablespoon sugar 

Yq cup cider vinegar 

% cup vegetable oil 

3 (6-ounce) cans regular 
V-8 juice 

1 small onion, diced 

1 green pepper, diced 

Croutons 


Iced Cucumber Soup 


In a blender or food processor, add the 
cucumbers, garlic, yogurt, sour cream 
and half the dill. Puree well and season 
with the salt and pepper to taste. Chill. 
At serving time, garnish with the 
remaining dill. 


Comment: A lovely leftover dish—as salad 
or entree! 


Chef Tell Erhardt, KYW-TV (NBC), 
Philadelphia, Pennsylvannia 


Gaspacho 


In a blender or food processor puree the 
spicy V-8, Ye cucumber, 1 tomato, sugar, 
vinegar and oil. Add remaining 
ingredients except croutons. Chill 
overnight. When ready to serve, sprinkle 
with croutons. 


Comment: Everyone likes it! 
Mrs. Clifford R. Koelle (Nancy), Wilmington 
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Scant teaspoon salt 

Dash of pepper 

1 pound lentils, washed 

1 medium onion, cut in igs 
1 cup prunes 

2 quarts water 

2 potatoes, diced 

5 slices bacon, cubed 

2 tablespoons flour 


1 clove garlic, chopped 

1 cup chopped onion 

1 cup chopped celery 

2 tablespoons butter 

2 (6-ounce) cans tomato 
paste 

1 (14-ounce) can beef broth 

2¥2 quarts water 

1 cup chopped cabbage 

Beef bouillon cubes 
(optional) 

1 (10-ounce) package 
frozen peas and carrots 

2/2 teaspoons salt or to 
taste 

1 teaspoon basil 

Ye teaspoon black pepper 

Yq teaspoon rosemary 

1 (16-ounce) can kidney 
beans, undrained 

1 cup elbow macaroni 

Grated Parmesan cheese 
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Linsensuppe (Lentil Soup) 


Combine first 5 ingredients in water. 
Bring to a boil and simmer, covered, until 
almost tender. Add potatoes and finish 
cooking until potatoes are done and 
beans are tender. Brown bacon slowly, 
then add flour and saute 2 minutes. 
Blend 2 cups soup into bacon/ flour 
mixture. After stirring thoroughly, add 
back to soup and boil 3 to 4 minutes. 


Mrs. William C. Soetebier (Mary), Wilmington 


Minestrone 


Saute garlic, onions and celery in butter 
until wilted. Stir in tomato paste, beef 
broth, water, cabbage, bouillon cubes (for 
a stronger base), frozen peas and carrots 
and seasoning. Bring to a boil and simmer 
1 hour. Add kidney beans and macaroni 
and cook 15 minutes. Serve with grated 
Parmesan cheese. Yield: 8 generous 
servings. 


Comment: This is easy and good for a picnic. 
The Cookbook Committee 
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1 pound fresh mushrooms 

cup celery, chopped 

1% cup onion, chopped 

6 tablespoons butter, 
divided 

Few sprigs fresh parsley 

2 carrots, cut in half 

2 cups chicken stock or 2 
packets chicken-flavored 
instant broth dissolved 
in 2 cups water 

2 tablespoons flour 

2 cups light cream 

1 teaspoon salt 

2 tablespoons white wine 

Dash paprika and nutmeg 

Chives 


2 cups sliced mushrooms 

2 tablespoons chopped 
onion 

2 tablespoons butter or 
margarine 

2 tablespoons flour 

2 cups chicken broth 

Ye cup half-and-half 

4 teaspoon salt 

Y_ teaspoon nutmeg 

¥ teaspoon white pepper 
or less 


Carol’s Cream of Mushroom Soup 


Saute sliced mushrooms, celery and onion 
in 4 tablespoons butter. Do not brown. 
Add parsley, carrots and chicken stock. 
Simmer 20 minutes. Remove carrots and 
parsley. Discard. Remove half the 
mushrooms and place in blender. Return 
blended mushrooms to broth. Ina 
saucepan melt 2 tablespoons butter. Stir 
in flour. Add cream, stirring constantly, 
until thickened. Slowly add broth with 
mushrooms. Stir in salt, wine, paprika 
and nutmeg. Heat, but do not boil. Serve 
topped with chives. Yield: 4 to 6 servings. 


Comment: Scrumptious version of this popular 
regional soup. 


Mrs. Thomas S. Harlan (Carol), Wilmington 


Cream of Mushroom Soup 


Saute mushrooms and onion in butter for 
5 minutes. Pour drippings into a cup and 
mix with flour to form a paste. Heat 
chicken broth in a 2-quart saucepan and 
add small amount to paste to thin. Then 
add paste mixture back to broth. Simmer 
5 minutes. Add onion/mushroom 
mixture, cream and seasonings and heat 
just until steamy, not boiling. Yield: 4 to 
6 servings. 

Note: Prepare first 3 ingredients and 
freeze for future entertaining. 


Comment: Never goes wrong! 
Miss Sue Carter, Wilmington 
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2 pounds unshelled peas 
6 cups chicken broth 

1 egg yolk 

Ya Cup evaporated milk 
Salt and pepper to taste 
Fresh dill 


1 medium onion, diced 

4 large potatoes, peeled 
and cubed 

1 stalk celery, diced 

3 carrots, pared and diced 

Salt and pepper to taste 

2 cubes beef bouillon 

1 pound ground beef, 
seasoned and shaped 
into small meatballs 

1¥2 quarts water 

3 slices bacon, cubed 

1 to 2 tablespoons flour 
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Pea Pod Soup 


Discard tips and strings of peas and 
wash. Plunge into boiling chicken broth. 
Stir well. Lower heat and simmer for 45 
minutes or until pea pods are extremely 
tender. Puree pods and stock in food 
processor or blender. Mix beaten egg yolk 
with evaporated milk. Add 1 cup of hot 
puree to egg-milk mixture then add to 
soup. Cook over medium heat until 
mixture thickens. Season with salt and 
pepper. Sprinkle with fresh dill. Yield: 3 
to 4 servings. 


Dr. Ethel F. Platt, Wilmington 


Potato Soup 


Combine onion, potatoes, celery, carrots, 
seasoning and meatballs in water. Cook 
until vegetables are tender. Meatballs will 
rise to surface when done. While soup is 
cooking, brown bacon slowly, add flour 
and cook until absorbed. Add this to 
soup. Simmer 2 to 3 minutes. Serve with 
minced fresh parsley to each serving 
bowl. 


Mrs. William C. Soetebier (Mary), Wilmington 


6 cups unpeeled zucchini, 
diced 

1 cup onions, diced 

2 large cloves garlic, 
chopped 

2 tablespoons parsiey, 
chopped 

1 teaspoon dried dill weed 

2 (14-ounce) cans chicken 
broth 

1 (8-ounce) package cream 
cheese 

Salt and pepper to taste 


4 medium zucchini, 
quartered and sliced 

2 cups chicken broth 

1 bunch green onions 

1 teaspoon salt 

1 teaspoon white pepper 

Dill weed to taste 

2 (8-ounce) packages cream 
cheese, at room 
temperature 

1 cup sour cream 

Chopped chives for garnish 


Cold Zucchini Soup 


In a large saucepan combine zucchini, 
onion, garlic, parsley, dill weed and 
chicken broth. Bring to a boil. Reduce 
heat and simmer 10 minutes. Cool 
thoroughly. Blend this mixture with 
cream cheese in a blender at high speed. 
Salt and pepper to taste. Chill at least 4 
hours. Serve cold. May be made with 
cucumbers as well as zucchini. Yield: 8 
servings. 


The Cookbook Committee 


Summer Zucchini Soup 


Combine zucchini, chicken broth, green 
onions, salt, pepper and dill weed. Cook 
for 20 to 30 minutes until the vegetables 
are tender. Meanwhile, put the cream 
cheese and sour cream in a blender. Then 
add the zucchini and onion and blend 
thoroughly. Chill overnight. Serve 
garnished with a few chives and paprika. 
If you feel it is too thick, add a bit of 
milk. Yield: 6 to 8 servings. 


Comment: Excellent with a delicate tastel 
Kathryn Buchan, Montchanin 
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2 pounds zucchini 
Yq Cup butter 


5 tablespoons shallots, 


finely chopped 
4 cups chicken broth 
12 teaspoons curry 
powder 
, teaspoon salt 
2 cups half-and-half 


Bz 


Zucchini Soup 


Wipe zucchini clean; slice in %-inch 
pieces. Melt butter in a large skillet. 
When foaming, add zucchini and shallots. 
Cover and saute about 10 minutes or 
until soft but not browned. Stir 
frequently to prevent scorching. Put half 
of all ingredients in a blender and blend 
for 1 minute. Repeat with the remaining 
ingredients. Mix the 2 batches in a bowl. 
Serve hot or cold. Yield: 8 to 10 servings. 
Note: Use a very large skillet or saute the 
zucchini in 2 batches. 


Comment: A different flavor! 
Barbara Wilcox, Newark 
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1 cup self-rising flour 
Ya cup milk 
Y4 Cup mayonnaise 


2 cups sugar 

Ye cup vegetable oil 

3 eggs 

1% cups canned pumpkin 

Ve cup water 

3 cups bread flour 

1% teaspoons baking 
powder 

1 teaspoon soda 

1 teaspoon salt 

3/, teaspoon cinnamon 

Ye teaspoon cloves 

2 teaspoon nutmeg 

12 cups raisins 

1 cup nuts (optinal) 


2 cups all-purpose flour 

1 tablespoon baking 
powder 

12 cups pecans, coarsely 
chopped 

¥%4 cup maple syrup 

1 egg 

1 cup milk 

V4 Cup melted butter 
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Yummy Muffins 


Mix ingredients thoroughly but don’t 
overmix. Put in muffin pans. Bake at 350 
degrees for 20 minutes. 


Mrs. William McCoy (Emily B.), Greenville 


Spicy Pumpkin Muffins 


Place sugar, oil, eggs, pumpkin and water 
in bowl and mix. Add flour, baking 
powder, soda, salt and spices. Fold in 
raisins and nuts. Place in greased muffin 
pans and bake at 400 degrees for 
approximately 15 minutes. 


Comment: Liked by children and adults alike. 
Mrs. Walter Mackey (Peggy), Newark 


Maple and Pecan Muffins 


Combine flour, baking powder and pecans 
in a mixing bowl. In a separate bowl or 
blender combine the maple syrup, egg, 
milk and melted butter. Pour the liquid 
ingredients into the flour mixture and 
mix well. Pour the batter into well- 
greased muffin pans, filling each cup 
about %3 full. Bake at 400 degrees for 25 
minutes. Serve warm. 


Comment: These are terrific for the Holidays. 
AnneMarie’s Cooking School, New York City 
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2 cups boiling water 

2 cups 100 percent bran 
cerea! 

1 heaping cup shortening 

22 cups sugar 

4 eggs, beaten 

1 quart buttermilk 

4 cups bran buds cereal 

6 cups flour 

5 teaspoons soda 

2 teaspoons salt 

2 cups raisins or nuts 
(optional) 


22 cups blueberries 

3/4 cup butter 

12 cups sugar 

3 eggs 

12 teaspoons vanilla 
extract 

3 cups flour 

1 tablespoon baking 
powder 

Ye teaspoon salt 

3/4 cup milk 


Super Bran Muffins 


Pour boiling water over 100 percent bran 
cereal and cool. Mix shortening and sugar 
together. Add eggs and buttermilk and 
beat. Add bran buds, 100 percent bran 
cereal, flour, soda and salt. Stir in raisins 
or nuts if desired. Bake in greased muffin 
pan(s) at 400 degrees for 12 to 15 
minutes. This batter may be stored in 
airtight containers in the refrigerator and 
baked as you wish. It will keep for 4 
weeks. Add raisins at time of baking. 
Yield: Several quarts or about 5 dozen 
muffins. 


Comment: These can be baked in petite pans 
and served with tea. 


Mrs. Robert E. Williams (Sarah), Newark 
Mrs. William Martin (Jean), Dover 


Blueberry Muffins 


Wash and drain berries and set aside. 
Cream butter with sugar; add eggs and 
vanilla. Sift dry ingredients. Add by hand 
with milk to butter/sugar mixture. Stir 
in blueberries by hand. Pile high into 
greased muffin pans. Sprinkle sugar over 
top of each. Bake at 375 degrees 
approximately 30 minutes (check in 20 
minutes). Yield: 18 to 20 muffins. 


Comment: We make them daily during the 
berry season. 


Mrs. Eugene Donnely (Marijon), Wilmington 
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6 tablespoons butter 

1% cups sugar 

2 eggs 

2 cups flour 

2 teaspoons baking powder 

Y2 teaspoon salt 

Ya cup milk 

2 cups blueberries, washed 
and towel dried 

2 tablespoons sugar 

Y2 teaspoon cinnamon 


4 eggs 

2 cups sugar 

1¥%2 cups vegetable oil 

22 cups flour 

1 teaspoon baking powder 

1 teaspoon soda 

1 teaspoon salt 

1 teaspoon cinnamon 

2 cups zucchini, coarsely 
grated 

Ye cup raisins 

Ye cup nuts 
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Jordan Marsh Blueberry Muffins 


Cream butter and sugar very well. Add 
eggs 1 at a time and beat well after each. 
Sift flour, baking powder and salt 
together and add alternately with milk. 
Remove ¥2 cup of the berries and crush 
with a fork. Stir into the batter, Add 
remainder of berries and mix gently by 
hand. Fill greased muffin cups 7% full. 
Sprinkle with cinnamon-sugar mixture. 
Bake at 375 degrees for 30 minutes. Cool 
15 minutes before serving. Yield: 16 
muffins. 


Mrs. A. J. Northwood (Jean), Wilmington 


Zucchini Bread 


Mix eggs, sugar and oil. Add flour, baking 
powder, soda, salt and cinnamon. Fold in 
Zucchini, raisins and nuts. Grease and 
flour 2 large loaf pans (9x5x3-inch). Pour 
Ye mixture into each. Bake at 350 
degrees for 55 to 60 minutes. Remove 
from pan and lay on side to slice. 


Mrs. George McInnes (Flora), Chadds Ford, 
Pennsylvania 
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2 cups flour 
1 teaspoon soda 


3/, cup butter or margarine, 


softened 
2/3 cup honey 
2 eggs, beaten 
1 cup persimmon pulp 
Ye cup walnuts 
3/, cup raisins 
1 teaspoon cinnamon 
Ye teaspoon ginger 


4 cups dates, chopped 

2 cups walnut pieces 

2 cups boiling water 

Ya cup shortening 

12 cups firmly packed 
brown sugar 

4 cups sifted cake flour 

1 teaspoon salt 

2 eggs 

2 teaspoons soda 

2/3 cup water 


Persimmon Bread 


Sift flour with soda. Mix softened butter 
with honey; add beaten eggs. Blend in 
flour and soda and remaining ingredients. 
Bake in a greased 8'%2x4x3-inch loaf pan 
at 325 degrees for 1 hour. Slice thinly. 
Yield: 15 to 20 servings. 


Comment: This is quite rich, almost a dessert, 
and will freeze well. It is good hot or cold. 


Nancy duPont Reynolds, Greenville 


Date and Nut Bread 


Put dates and walnuts in a bowl and 
cover with boiling water; let stand while 
you make batter. Cream shortening ina 
bowl and add sugar gradually until the 
mixture is light and smooth. Sift flour 
and salt together twice. Add eggs 1 ata 
time to the sugar/shortening mixture 
and beat well after each addition. Add 
soda to dates and nuts and stir flour and 
fruit mixture alternately into creamed 
batter. Stir gently; mix quickly. Stir in % 
cup water. Pour into 4 small greased and 
floured loaf pans. Bake at 350 degrees 
for 45 minutes or until toothpick 
inserted in center comes out clean. Turn 
onto wire racks to cool. Yield: 4 loaves. 


Comment: This is easy to do and freezes well. 
Mrs. William A. Hoffman, Jr. (Jean), Wilmington 
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1 bottle or can of beer 
(do not use low-calorie 
beer) 

1 tablespoon vegetable oil 

1 egg 

1 cup pancake mix 
(that calis for milk) 


4'/2 cups sifted flour 

3 cups sugar 

°/ cup shortening 

1 teaspoon salt 

2 teaspoons baking powder 
1 teaspoon cinnamon 

3 beaten eggs 

2 cups buttermilk 

1 teaspoon soda 
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Beer Pancakes 


In a blender put 1 cup beer (substitute 
for the milk called for on package), oil and 
egg and blend briefly at low speed. Add 
the pancake mix and mix until just 
blended. Heat griddle to 375 degrees. 
Grease lightly with oil, bacon or sausage 
grease. The griddle is ready when small 
drops of water sizzle and disappear 
almost immediately. Fry the pancakes 
until the edges begin to crisp and the 
bubbles on top begin to burst. Turn and 
fry until golden brown. Serve with butter 
and heated syrup. Excellent with jams, 
honey or blueberry syrup. Yield: 10 to 15 
pancakes or 4 servings. 

Note: Add some of remaining beer for 
thinner pancakes, more pancake mix for 
thicker ones. 


Comment: This recipe won 1st Prize in the 
1961 Better Homes and Gardens Cookout Contest 
for Men! 


Jack Sherman, Wilmington 


Buttermilk Breakfast Cakes 


Mix first 5 ingredients with hands to 
form crumbs. Take out 2 cup crumbs 
and add cinnamon to them and set aside. 
In another bowl mix together the 
remaining ingredients then add to dry 
mixture and beat until smooth. Divide 
batter evenly into 3 (9-inch) round pans 
that have been greased and floured. Top 
with cinnamon crumbs. Bake at 375 
degrees for 25 to 30 minutes or until 
brown. Yield: 3 single layer cakes. 


Comment: This is a Pennsylvania Dutch recipe 
passed on from generation to generation. 


Mrs. Richard Keck (Sandy), Lewes 
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1 package dry yeast 

Y4 cup warm water 

1 cup small curd cottage 
cheese 

2 tablespoons sugar 

1 tablespoon minced onion 

1 tablespoon butter or 
margarine 

2 teaspoons dill seed 

1 teaspoon salt 

Y4 teaspoon soda 

2% to 22 cups all-purpose 
flour 


1 egg 


Dilly Bread 


Stir yeast into warm water; set aside. Ina 
saucepan heat the cottage cheese, sugar, 
onion, butter, dill seed and salt until the 
mixture is just warm and the butter is 
melted. Remove from heat and add soda. 
In a large bowl mix flour, cottage cheese 
mixture, dissolved yeast and unbeaten 
egg. Stir with spoon until stiff. Turn out 
onto a floured board and knead. Add 
more flour until mixture is no longer 
sticky. Put into well greased bowl. Cover 
with a clean cloth and let rise in a warm 
place until doubled in size (30 to 35 
minutes). Turn back onto board and 
shape into a loaf. Put into a well-greased 
loaf pan and let rise again until doubled. 
Bake at 350 degrees for 45 minutes. 
Should sound hollow when thumped 
gently. Remove to wire rack when 
slightly cool. Delicious served warm with 
melted butter. Yield: 1 loaf or 6 to 10 
servings. 

Note: Recipe may be tripled for 3 loaves; 
use 4 packages of yeast if this is done. 


Comment: A light lovely bread from Texas. 
Mrs. William A. Jenkins (Biddy), Wilmington 


Bo 


2 packages dry yeast 

Ye cup warm water (110 to 
115 degrees) 

Ya cup brown sugar 

1 tablespoon salt 

2% cups lukewarm water 

Y%, cup shortening 

3 cups whole wheat flour 

3/, cup cracked whole 
wheat cereal 

3% to 4 cups unbleached 
flour, divided 
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Cracked Whole Wheat Bread 


Mix the yeast with warm water. Dissolve 
the brown sugar and salt in the 
lukewarm water in a large bowl. Add the 
shortening, whole wheat flour, cereal and 
1 cup of the unbleached flour. Stir in the 
yeast mixture. Beat thoroughly to mix 
well. Stir in the remaining flour to make 
a dough that leaves the sides of the bowl. 
Turn out onto a floured surface, cover 
and let rest 10 minutes. Knead until 
smooth and elastic, about 10 minutes. 
Place in a greased bowl, turn to coat all 
sides, then cover and let rise in a warm 
place until doubled in bulk, about 1 12 
hours. Punch dough down and shape into 
2 balls. Let rest, covered, for 10 minutes. 
Shape into loaves and place into 2 
greased 9x5x3-inch loaf pans. Let rise in a 
warm place until dough reaches top of 
the pan, about 1'% hours. Bake at 375 
degrees about 45 minutes. Remove from 
pans; cool on wire racks. Yield: 2 loaves. 


Comment: This bread is excellent as toast 
or sandwiches. 


Mrs. John E. Righter (Susan), Chadds Ford, 
Pennsylvania 


4 cups old-fashioned rolled 
oats 

Y2 cup wheat germ 

3 tablespoons salt 

% cup safflower oil 

3/4, cup honey 

Yq cup molasses 

5 cups boiling water 

4 packages dry yeast 

1 cup warm water 

6 cups whole wheat fiour 

6 cups unbleached flour 


6 cups flour, divided 
2 packages dry yeast 
1 tablespoon sugar 
2 teaspoons salt 

Yq, teaspoon soda 

2 cups milk 

Ye cup water 
Cornmeal 


Whole Wheat and Oatmeal Bread 


Combine first 6 ingredients in a large 
mixing bowl. Pour boiling water over all. 
Stir and cool to lukewarm. Dissolve yeast 
in warm water. Add to oat mixture. Add 
whole wheat flour 1 cup at a time. Sift 
unbleached flour. Add 1 cup at a time 
until dough is firm but not sticky. Knead 
in rest of flour. Cover and let rise until 
doubled in bulk. Punch down and shape 
into 4 loaves. Let rise again until doubled. 
Bake at 350 degrees for 45 minutes. 
Yield: 4 loaves. 


Mrs. William Sherwood (Roberta), Wilmington 


English Muffins in a Loaf 


Combine 3 cups flour, yeast, sugar, salt 
and soda. Heat liquids until very warm, 
120 to 130 degrees. Add to dry 
ingredients; beat well. Stir in remainder 
of flour to make a stiff batter. Spoon into 
2 greased 9x5x3-inch loaf pans that have 
been sprinkled with cornmeal. Sprinkle 
tops with cornmeal. Cover; let rise in 
warm place for 45 minutes. Bake at 400 
degrees for 25 minutes. Remove from 
pans immediately and cool. Yield: 2 
loaves. 


Comment: Delicious toasted! 
Mrs. Sandford Leach (Mary), Rehoboth Beach 
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2 cups warm water 

2 packages yeast 

Ye cup sugar 

2 teaspoons salt 

4 Cup shortening, 
softened 


1 egg 
6¥2 cups flour, divided 
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Easy Refrigerator Rolls 


In a large bowl combine first 4 
ingredients and stir until yeast is 
dissolved. Add shortening, egg and 3 cups 
flour. Mix with electric mixer about 2 
minutes. Add remaining flour and mix 
thoroughly with a spoon. Cover and 
refrigerate overnight. Shape and place in 
greased pan or muffin tin; cover and let 
rise in a warm place until doubled in bulk. 
(If you prefer not to use all the dough, 
the remainder may be covered and 
refrigerated for a day or two.) Bake rolls 
at 425 degrees for 15 minutes. Yield: 3 
dozen rolls. 


Comment: Foolproof! 
Myrtle J. Wirick, Harrington 
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Cheese, Rice, 
Eggs and Pasta 


8 slices white bread 

Butter or margarine 

Y2 pound ground beef 

Yq cup chopped onion 

2 tablespoons chopped 
celery 

1 tablespoon prepared 
mustard 

1 teaspoon salt, divided 

1 cup shredded sharp 
American cheese 

1 egg, slightly beaten 

3/4 cup milk 

Dash of pepper 

¥, teaspoon dry mustard 

Paprika (optional) 


2 tablespoons butter, 
divided 

1 medium onion, minced 

2 scallions, thinly sliced in 
rounds 

10 pitted black olives, 
sliced into ‘gs 

8 eggs, separated 

Y% cup skim milk 

1 teaspoon soy sauce 

Salt to taste 

Pepper to taste 

Pinch of tarragon 

Dash of Tabasco 

6 ounces shredded Cheddar 
cheese 


Toasty Cheese Bake 


Toast bread; butter both sides. Cook and 
stir meat, onion, celery, prepared 
mustard and '% teaspoon salt until meat 
is brown and onion is tender. Alternate 
layers of toast, meat mixture and cheese 
in a greased 9-inch square baking dish. 
Mix remaining ingredients including 
remaining '/ teaspoon salt; pour over 
layers in pan. If you wish, sprinkle with 
paprika. Bake, uncovered, 30 to 35 
minutes at 350 degrees. Yield: 4 
servings. 


Comment: Tasty and economical. It is 
easy to make and can be done ahead. 


Kay Wootten, New Castle 


Breakfast-za 


Put 1 tablespoon butter in a skillet and 
saute onion, scallions and olives in it; 
keep warm. In a small bowl beat egg 
whites until almost stiff; set aside. Beat 
yolks in a separate bowl, add milk and 
seasonings. Fold whites and yolk mixture 
together. In a 10-inch skillet melt 
remaining 1 tablespoon butter. Pour in 
egg mixture. Place skillet over medium 
low heat, top egg mixture with sauteed 
vegetables. Sprinkle cheese on top. Heat 
about 10 minutes or until eggs are 
slightly set. Remove skillet to oven and 
heat at 500 degrees until the cheese is 
melted and eggs well set. Serve 
immediately cut in pie shaped wedges. 
Yield: 4 servings. 


Mrs. Stephen Mockbee (Martha), Wilmington 
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1 pound hot Italian 
sausage, Casings 
removed 

1 tablespoon butter 

8 mushrooms, sliced 

1 medium red onion, 
chopped 

1 cup milk 

8 ounces shredded 
mozzarella cheese 

2 medium tomatoes, 
peeled and chopped 

Ya teaspoon dried oregano 
leaves, crumbled 

Salt and pepper to taste 

12 eggs, beaten 


10 eggs 

Ye cup flour 

1 teaspoon baking powder 

Ya teaspoon salt 

2 cups cottage cheese 

1 pound Monterey Jack 
cheese, shredded 

Ye cup butter, melted 

1 can green chilies, diced 


Gratineed Eggs 


Crumble sausage into skillet and fry over 
medium high heat, stirring constantly, 
until sausage is no longer pink. Drain well 
and transfer to a large bowl. Wipe out 
skillet. Add butter and melt over medium 
heat. Add mushrooms and onion and 
saute until onion is soft but not brown. 
Stir mushrooms and onion into sausage. 
Blend in remaining ingredients, mixing 
thoroughly. Turn into a generously 
greased 9x13x2-inch baking dish. Bake at 
A400 degrees for 30 to 35 minutes or until 
knife inserted in center comes out clean. 
Yield: 8 to 10 servings. 

Note: Sausage, mushroom and onion 
mixture may be prepared a day ahead 
and refrigerated. Egg mixture can be 
assembled and mixed with sausage just 
before cooking. 


Comment: Excellent for brunch for large 
crowds with hearty appetites. 


Mrs. Fred Pardee, III, (Laura), Wilmington 


Chili Egg Puff 


Beat eggs until lemon colored. Add the 
remainder of ingredients; blend well. 
Pour into a greased 9x13x2-inch baking 
dish. Bake at 350 degrees for 35 minutes 
or until firm and brown. Yield: 10 
servings. 


Comment: Good for brunch. 
Mrs. Norma Jacobson, Wilmington 
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9 slices white bread 

Butter 

Y2 pound shredded sharp 
Cheddar cheese 

Y2 pound bacon, cooked 
and diced 

6 beaten eggs 

3 cups milk 

Y2 teaspoon salt 

Y2 teaspoon pepper 


32 to 4 cups zucchini, 
peeled and sliced 

1 medium onion, chopped 

1 cup biscuit mix 

1 tablespoon dried parsley 
flakes 

Y2 cup Parmesan cheese 

, teaspoon pepper 

Yq teaspoon salt 

Ye Cup vegetable oil 

4 eggs 
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Brunch Souffle 


Cut crusts off bread and butter 
generously. Cut into cubes. Layer in 
bottom of a buttered 9x13x2-inch baking 
dish. Spread shredded cheese over bread 
cubes and diced bacon over cheese. Blend 
eggs, milk, salt and pepper. Pour over the 
bread, bacon and cheese. Refrigerate 
overnight. Bake at 350 degrees for 35 to 
40 minutes. This may be made ahead, 
frozen and partially defrosted before 
baking. 


Comment: Good for brunch, breakfast or 
luncheon. 


Marian Ludvigson, Wilmington 


Zucchini Quiche 


Combine zucchini and onion and set aside. 
Mix remaining ingredients and add 
squash and onion. Pour into a 10-inch 
round pie pan and bake at 375 degrees 
for 35 to 45 minutes or until lightly 
brown. Yield: 6 large servings. 


Comment: It sells itself—worth trying. 
Mrs. William Hoffman, Jr. Jean), Wilmington 
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1 tablespoon butter 

V3 cup finely chopped 
onion 

1 cup uncooked rice 

1% cups chicken broth 

Salt and pepper to taste 

4 teaspoons golden raisins 

Y_ cup blanched slivered 
almonds 


1 pound bulk sausage 


1 pound fresh mushrooms, 


sliced 

2 large onions, chopped 

2 cups wild rice 

1 tablespoon salt, divided 

Y4 cup flour 

Ya cup canned milk 

22 cups chicken broth 

1 teaspoon MSG 

1 teaspoon oregano 

1 teaspoon thyme 

1 teaspoon marjoram 

V2 teaspoon pepper 

¥, teaspoon Tabasco 
(optional) 

Ya cup toasted slivered 
almonds 


Riz Orientale 


Melt butter in a skillet and add the onion. 
Cook, stirring, until wilted. Add the rice 
and stir. Then add the broth, salt and 
pepper. Bring to a boil. Cover and simmer 
20 minutes or until rice is tender and all 
liquid is absorbed. Add the raisins and 
almonds during the last 5 minutes of 
cooking. Yield: 4 servings. 


The Cookbook Committee 


Sausage and Wild Rice 
Casserole 


Saute sausage, drain on paper towel. 
Saute mushrooms and onion in sausage 
drippings. Add to cooked sausage which 
has been broken into small pieces. Wash 
rice thoroughly, cook in boiling salted 
water (1/2 teaspoons salt) until tender, 
about '% hour; drain. Mix flour with milk 
until smooth. Add chicken broth and 
cook until thick. Add MSG, oregano, 
thyme, marjoram, remaining 1 
teaspoons salt and pepper. Combine with 
rice, Sausage and vegetables. Toss 
together lightly. Add Tabasco if desired. 
Pour into a casserole and bake at 350 
degrees for 25 to 30 minutes. Sprinkle 
with almonds. Yield: 8 servings. 


Comment: Excellent with wild duck or goose. 
Naomi Lofland, Smyrna 


47 


Ye cup butter 

Y2 cup chopped onion 

1 chopped green pepper 

Ys Cup chopped celery 

6 sliced mushrooms 

1¥%2 teaspoons salt 

2 tablespoons soy sauce 

1 tablespoon sherry 

1 box snow peas or 
green peas 

Leftover meat (pork, steak 
or chicken), cubed 
(optional) 

5 cups cooked rice 


3 tablespoons peanut oil 

1 ounce scallions or 
spring onions, chopped 

2 cups cooked cold rice 

2 large prawns or jumbo 
shrimp, peeled and diced 

1 ounce pork or ham, 
cooked and diced 

1 ounce chicken, diced 

1 ounce shredded crabmeat 

1 large Chinese mushroom, 
soaked and sliced 

1 teaspoon soy sauce 

Pinch of salt 

Y2 teaspoon MSG 

3 eggs, beaten 

12 tablespoons cooked 
green peas 
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Skippers Rice 


Melt butter in skillet and saute all 
vegetables until tender. Add remaining 
ingredients except snow peas and rice. 
Pour over rice. When ready to serve add 
snow peas; toss and heat through. Adjust 
seasoning as necessary. 


Comment: This uses a multitude of leftovers 
and substitutes or additions are fun. 


Mrs. William Kraut (Judy), Kennett Square, 
Pennsylvania 


Chinese Eight Jewel Rice 


Heat oil over medium heat. Add onions 
and cook until transparent. Add rice, 
prawns, pork, chicken, crab and 
mushroom; stir 2 minutes. Add soy 


- sauce, salt and MSG; cook 4 more 


minutes. Add beaten eggs and stir gently 
over low heat until eggs are set. Add peas 
last, turn into a heated dish and serve 
hot. Yield: 2 to 4 servings. 


Barbara James, Wilmington 


| | - P| 


Ae eee 


3 to 4 slices bacon, 
chopped 

1 onion, chopped 

2 green peppers, chopped 

2 eggs, slightly beaten 

4 cups cold cooked rice 

2 tablespoons soy sauce 

Dash of salt and pepper 


1 (6-ounce) package wild 
and long grain rice 
(including seasoning 
packet) 

1 cup cubed Cheddar 
cheese 

1 cup ripe olives, chopped 

1 (16-ounce) can tomatoes, 
mashed 

1 (4ounce) can 
mushrooms, minced 

Ye cup chopped onions 

Ya cup Olive oil 

1¥% cups boiling water 


Hurry Up Fried Rice 


Fry the chopped bacon until crisp in a 
skillet. Remove bacon and drain fat into a 
small bowl, leaving 1 tablespoon in the 
pan. Fry the onion and green peppers 
until golden brown. Add the eggs and stir 
until slightly set. Remove from pan. Fry 
the rice in another tablespoon of bacon 
fat and when thoroughly heated, return 
the green pepper, onion, eggs and bacon 
to the pan. Season with soy sauce and 
salt and pepper and serve immediately. 
Leftover vegetables and other meat may 
be added to this basic recipe. Mushrooms 
and bamboo sprouts add a subtle flavor. 
Yield: 4 servings. 


Comment: It’s too easy to be this good. 
Mrs. Peter Butenhoff (Nancy), Tokyo, Japan 


Wild Rice Casserole 


Soak all ingredients except water ina 
2%2-quart casserole overnight. The next 
day when ready to use, add boiling water. 
Bake at 350 degrees for 1% hours, 
uncovered. Yield: 6 to 8 servings. 


Comment: Excellent and different. 
Mrs. Leslie W. Whitney (Joan), Wilmington 
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5 cups chicken broth, 
bouillon or canned 
consomme 

2 cups onions, finely 
chopped 

1 cup ground green pepper 

Giblets, cooked and 
chopped 

2 teaspoons salt 

2 cups converted uncooked 
rice 

2 well beaten eggs 

1 cup coarsely chopped 
pecans 

1 cup chopped parsley 


3% cup butter 
Ye cup minced onion 
1 cup diced celery 
4 cups cooked rice 
(white or wild) 
3% cup slivered almonds 
Ya cup fresh parsley or 
Ys, teaspoon dried parsley 
Y4 teaspoon poultry 
seasoning 
Yq teaspoon thyme leaves 


50 


Southern Rice Stuffing 


To chicken stock add onions, pepper, 
giblets, salt and bring to a boil. Stir in 
rice. Cover, lower heat and cook about 25 
minutes or until liquid is absorbed. 
Remove from heat. Allow to cool slightly. 
Fold in beaten eggs, nuts and parsley; mix 
well. Yield: enough for 12 to 15 pound 
turkey. 


Dr. Ethel F. Platt, Wilmington 


Rice Dressing 


Cook onion and celery in butter until 
tender. Toss with remaining ingredients. 
Can be used for poultry stuffing or as a 
side dish baked in oven at 350 degrees 
for about 30 minutes. 


Mrs. John DeLancey (Harwine), Newark 
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1 onion, chopped 

Y2 pound mushrooms 

2 jalapeno peppers, 
seeded and chopped 

1 green pepper, seeded 
and chopped 

4 cup butter 

1 cup uncooked rice 

2 cups chicken broth 


4 eggs 

Ye teaspoon salt 

1 cup milk 

8 slices firm white bread 

6 tablespoons butter, 
divided 


Jalapeno Rice 


Saute onion, mushrooms and peppers in 
butter. Add rice and chicken broth, cover, 
simmer 15 to 20 minutes or until rice is 
tender and liquid absorbed. 


Mrs. William McCoy (Emily B.), Greenville 


Baked French Toast 


In a mixing bowl, beat eggs, salt and 
milk. Dip bread into mixture, turning 
several times to make sure the bread is 
thoroughly soaked. Grease a baking sheet 
with 2 tablespoons butter and arrange 
slices on sheet. Drizzle 4 tablespoons 
melted butter over bread. (If preparing 
ahead, cover sheet with plastic wrap and 
refrigerate.) Bake at 500 degrees for 7 to 
8 minutes, then turn and bake another 4 
to 5 minutes or until golden brown. Serve 
immediately with maple syrup. Yield: 4 
servings. 


Comment: You can make it the night before, 
refrigerate, and bake it the next day. 
It is perfect for brunch with sausages. 


Mrs. Thomas Stephenson (Libby), Brookline, 
Massachusetts 
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1 cup string beans 

10 tablespoons butter, 
divided 

Y2 cup pine nuts 

1 cup fresh mushrooms, 
sliced 

1 cup broccoli florets 

1 cup peas 

1 cup sliced zucchini 

1 cup cauliflower florets 

4 large tomatoes, seeded 
and cubed 

2 cloves garlic, crushed 

2 tablespoons chopped 
parsley 

2 teaspoons dried basil 


or 2 tablespoons fresh, 


chopped 

1 (1-pound) package 
linguini 

1% cups cream 

Ye cup grated Parmesan 
cheese 

Salt and pepper to taste 
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Pasta Primavera 


Parboil the string beans in boiling salted 
water until they are crisp; drain, refresh 
with cold water and reserve. Heat 2 

tablespoons butter in a large skillet and 


saute the pine nuts until they are golden. 


Remove from the pan and set aside. Add 
the mushrooms, broccoli, peas, zucchini, 
string beans and cauliflower to the pan 
and saute for a few minutes, stirring. 
Add a few spoons of water to the pan, 
cover and steam about 5 minutes. The 
vegetables should remain very crisp. Add 
the tomatoes, garlic, parsley and basil to 
the pan. Add more butter if needed. 
Saute for 1 to 2 minutes. Add the pine 
nuts to the pan and correct the 
seasonings. Meanwhile, cook the pasta in 
boiling salted water until it is al dente. 
Heat the remaining butter in a very large 
pan. Add the pasta, tossing, to coat with 
butter. Add the cream and cheese, 
stirring. Add the vegetable mixture and 
toss well to incorporate all the 
ingredients. Serve immediately. Yield: 8 
to 10 servings. 

Note: This recipe calls for whatever fresh 
vegetables are in season. Don't be afraid 
to substitute anything else you may 
prefer or leave out any vegetables you 
don’t like. 


Chef Tell Erhardt, KYW-TV (NBC), 
Philadelphia, Pennsylvannia 


Pesto Sauce 


1 cup fresh basil leaves, Pound all the ingredients in a mortar or 
washed and dried blend briefly in a food processor or 

6 sprigs fresh parsley blender. 

1 i é a « 

ED eS Note: Pesto is an Italian herb sauce which 

2 cloves garlic, mashed : ; F 

Ys cup Parmesan cheese is made from fresh basil leaves. Pesto is 

Y3 cup Pecorino or Romano fantastic on pasta and you use it to flavor 
cheese lots of other dishes. If made ahead of 

4 cup vegetable oil time, store in a covered jar in the 

2 tablespoons softened refrigerator; it will Keep well for several 
butter days 


Yq teaspoon salt 


Chef Tell Erhardt, KYW-TV (NBC), 
Philadelphia, Pennsylvannia 


Cold Pasta 
2 ounces pine nuts Saute the pine nuts and minced garlic in 
2 cloves garlic, minced the olive oil until golden. Add the 


6 tablespoons olive oil 
1 cup tomatoes, seeded 
and chopped 


chopped tomatoes. Cool. Cook the 
fettucini in salted water and when just 


{ pound fettucini cooked, add a cup of cold water and 
1 (7-ounce) can tuna drain. Add fettucini to the pine nut 
packed in oil, drained mixture. Then add the tuna, pimientos, 


2 ounces red pimientos, cut olives, parsley and red wine vinegar. 
anaes Season with salt and pepper and mix 


6 black olives, chopped ; 
{ tablespoon parsley, well. Serve at room temperature. This 


chopped should not be refrigerated so if this is 
2 tablespoons red wine prepared ahead, add tuna just before 
vinegar serving. Yield: 8 servings as a side dish, 4 
Salt and pepper to taste as a main dish. 


Sally V. Hawkins, Wilmington 
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Ye pound bacon 

Y_ cup milk or cream 

4 teaspoon dried red 
peppers 

1 pound spaghetti 

%, cup whipped butter or 
margarine 

3 eggs, well beaten 

Ye cup grated Romano 
cheese 


1 pound macaroni 

1 (1-pound) can stewed 
tomatoes 

6 slices bacon, fried crisp 
and crumbled 

Ye pound extra sharp 
Cheddar cheese, 
shredded 

2 cups sour cream 

4, cup butter 
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Spaghetti Carbonara 


Heat large casserole dish in oven at 200 
degrees until ready to toss. Cook bacon 
and pour off half the fat. Mix milk or 
cream, red peppers with scrambled bacon 
and remaining fat. Keep warm. Cook 
spaghetti according to package 
directions; drain well. Place spaghetti in 
heated casserole, coat with whipped 
butter, add milk mixture, beaten eggs 
and grated cheese. Toss and serve 
immediately. Serve with extra grated 
Romano cheese if desired. 


Mrs. William Martin (Jean), Dover 


Macaroni and Cheese with Sour 
Cream 


Cook macaroni according to package 
directions. Drain and mix with other 
ingredients except butter. Bake in oblong 
pan with butter scattered over top about 
20 minutes at 350 degrees or until 
cheese bubbles. Yield: 15 servings. 


Comment: Creamy and delicious. 
Mrs. Dorris Schwartz, Wilmington 
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2 pounds pasta (shaped 
like pens) 

1 tablespoon vegetable oil 

1 tablespoon salt 

Sauce 

2 pounds mozzarella 

1 cup Parmesan cheese 

Butter 


Sauce: 

6 tablespoons butter 

3/, cup all-purpose flour 

3 cups light cream 

2 pounds fresh 
mushrooms, coarsely 
chopped 

Salt and pepper 

1 teaspoon sage 

1 teaspoon thyme 

1 cup shredded Swiss 
cheese 

2 cups shredded Cheddar 
cheese 

2 tablespoons chopped 
shallots 

4 cups chicken stock 

1 cup heavy cream 


Pasta Cheese Casserole 


Undercook pasta with oil and salt in 
water. Refresh in cold water. Arrange in 2 
large casseroles, pour on sauce. Sprinkle 1 
pound mozzarella on each casserole; 
sprinkle half the Parmesan cheese on 
each dish. Dot with butter. Bake at 450 
degrees for 15 minutes. Yield: 12 to 16 
servings. 

Note: If made ahead, save 1 cup of sauce 
and leave off mozzarella and Parmesan. 
Heat sauce before spooning on, then add 
cheeses. 


In a large saucepan melt butter and stir 
in flour until smooth. Add light cream 
and blend well. Add remaining 
ingredients and combine thoroughly. Pour 
over pasta. 


Comment: Easy elegance. 
Mrs. Joseph Biden, Jr. (Jill), Wilmington 
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1 (8-ounce) package 
spaghetti 

V2 cup butter, divided 

1 large onion, finely 
chopped 

1 (8-ounce) can sliced 
mushrooms 


1 (4'%2-ounce) can ripe black 


olives, pitted and finely 
chopped 

1 stalk celery, finely 
chopped 

1 large green pepper, 
finely chopped 

1 (1-pound) can tomatoes 

2 tablespoons all-purpose 
flour 

1 cup half-and-half cream 

3/4 cup shredded sharp 
cheese 

Ye cup grated Parmesan 
cheese 
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Spaghetti Casserole 


Cook spaghetti according to package 
directions for al dente. In 6 tablespoons 
butter saute the onion until golden. Then 
add the mushrooms, Olives, celery, green 
pepper, tomatoes and simmer 40 
minutes, covered. Use 2 tablespoons 
remaining butter and flour to make a 
roux. Add the half-and-half; then add the 
sharp cheese. Beat until smooth. 
Combine the roux with vegetable 
mixture and add to the cooked spaghetti; 
mix thoroughly and put in a 2-quart 
casserole. Top with Parmesan cheese and 
bake at 350 degrees for 1 hour. Yield: 8 
servings. 

Note: This freezes well; thaw before 
baking. 


Comment: Great for dinner parties or buffets! 
C. Wayne Rudisill, Chevy Chase, Maryland 
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Salads 


2 cups stuffed green olives, 
sliced 

2 cups celery, finely 
chopped 

Y2 Cup Capers 

3 small onions, thinly sliced 

1 or 2 hot red peppers, 
seeded and thinly sliced 

6 cloves garlic, peeled 
and thinly sliced 

3/, cup Olive oil 

Y4 Cup wine vinegar 

2 teaspoons salt 

1 teaspoon freshly ground 
pepper 

1 teaspoon fennel seeds 


4 cups shredded lettuce 

2 cups sliced mushrooms 

12 cups thinly sliced red 
onions 

2 (10-ounce) packages 
frozen peas, cooked 
and drained 

1 cup mayonnaise 

Ya teaspoon sugar 

Ya teaspoon curry powder 

2 to 4 strips bacon, 
cooked crisp and 
crumbled 
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Sicilian Marinated Salad 


Combine olives, celery, capers, onions, hot 
peppers and garlic. Mix together olive oil, 
vinegar, salt, pepper and fennel seeds and 
pour over the salad. Marinate, covered, in 
the refrigerator for 24 to 36 hours. Serve 
sprinkled with chopped parsley. Serve 
with salami slices, sardines, anchovies, 
hard cooked eggs and a loaf of good 
bread. Can be stored in tightly sealed jars 
covered with Olive oil. 


Mrs. Lyle King (Sally), Wilmington 


Majestic Layered Salad 


Layer half each of lettuce, mushrooms, 


onions and peas in a 2'%-quart glass bowl. 


Repeat layers. Combine mayonnaise, 
sugar and curry powder and spread 
evenly over top. Cover tightly and 
refrigerate overnight. Sprinkle with 
bacon and serve. Leftovers keep 
beautifully in refrigerator. Yield: 12 
servings. 


Comment: This needs to be prepared ahead 
so it’s ready when guests arrive. 


Mrs. William Hoffman, Jr. Jean), Wilmington 
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1 large head of cabbage, 
shredded 

1 medium Spanish onion, 
thinly sliced 

1 small carrot, shredded 

1 cup white vinegar 

1 cup vegetable oil 

Ye cup sweet red pepper, 
diced 

Y3 Cup sugar 

Ye teaspoon salt 

Ya teaspoon black pepper 


6 large tomatoes, 
peeled and diced 

1 medium onion, minced 

Ya large green pepper, 
minced 

6 tablespoons sugar 

Y4 cup apple cider 
vinegar 


6 cups cabbage, shredded 

1 cup green pepper, 
chopped 

1 cup celery, chopped 

2 cups sugar 

1 cup vinegar 

Ye teaspoon salt 

V2 teaspoon pepper 

1 teaspoon celery seed 


Cole Slaw 


Toss the cabbage, onion and carrot 
together. Combine the vinegar, oil, red 
pepper, sugar, salt and pepper. Pour over 
the cabbage mixture and chill for 6 hours. 
Toss gently before serving. 


The Cookbook Committee 


Tomato Relish 


Mix all ingredients together. Stir gently, 
cover and refrigerate. Marinate 3 hours 
or overnight. Serve instead of green salad 
in side dish. Will Keep 2 or 3 days. Yield: 6 
to 8 servings. 


Comment: Everyone asks for seconds! 
Mrs. Robert Moyer (Jill), Chadds Ford, Pennsylvania 


Pepper Cabbage 


In a large bowl, lightly toss cabbage, 
green pepper and celery. Make dressing 
by combining remaining ingredients in 
large jar with tight fitting lid; shake to 
mix well. Pour over cabbage mixture, 
tossing to coat. Refrigerate, covered, at 
least 3 hours. Yield: 12 servings. 


Comment: You can make this ahead—it keeps 
for a long time in the refrigerator. 


Mrs. Thomas Shallcross (Betty), Middletown 


59 


1 pound carrots, peeled 
and cut into strips 

1 onion, finely sliced 

Ye cup vinegar 

4 cup vegetable oil 

4 cup fresh lemon juice 

1 clove garlic, minced 

1 teaspoon basil 

Ye teaspoon dill 

1 teaspoon salt 

Ye teaspoon pepper 


5 pounds red potatoes 

1¥%2 cups chopped celery 

2 medium onions, chopped 

1 tablespoon celery seed 

10 eggs 

10 tablespoons cider 
vinegar 

10 tablespoons sugar 

1 teaspoon prepared 
mustard 

Salt and pepper to taste 

10 tablespoons mayonnaise 
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Marinated Carrots 


Place carrots in a saucepan, covered with 
water, and bring to a boil for 5 to 10 
minutes. Carrots should still be firm; 
drain. Place carrots in a glass bowl. Add 
onion slices, vinegar, oil and lemon juice. 
Gently combine. Add spice and salt and 
pepper. Stir gently to cover carrots with 


marinade. Cover bowl and chill overnight. 


(Marinade may be used for mushrooms, 
green beans and other vegetables.) 


Comment: This is good for an appetizer 
or a relish. 


Mrs. Leonard Seltzer (Judy), Wilmington 


Potato Salad 


Pare potatoes and cook until tender but 
still firm. When cool, dice and mix with 
celery, onion and celery seed. Beat 
together eggs, vinegar and sugar. Cook 
over low heat, stirring constantly, until 
thick. Remove from heat and add 
mustard, salt, pepper and mayonnaise 
while hot. When the potatoes and 
dressing are cool, mix together and 
refrigerate. Yield: 8 to 10 servings. 


Comment: This is best if made the 
day before. 


Mrs. William Kraut (Judy), Kennett Square, 
Pennsylvania 
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4 small navel oranges, 
peeled and membrane 
removed, thinly sliced 

1 medium onion, thinly 
sliced 

% cup olive oil 

zZ tablespoons water 

2 tablespoons red wine 
vinegar 

1 to 2 cloves garlic 

Salt and pepper to taste 

3/, cup pitted green or 
black olives 


6 ripe tomatoes 

1 teaspoon salt 

4 teaspoon coarse black 
pepper 

Ye teaspoon dried thyme 
or marjoram (use fresh if 
available) 

Y% cup parsley, finely 
snipped 

4 cup chives, snipped 

2/3 cup vegetable oil 

Y4 cup tarragon vinegar 


Orange and Olive Salad 


Place orange and onion slices in a shallow 
dish. Combine olive oil, water, and wine 
vinegar. Split garlic cloves and place on 
toothpicks. Add salt and pepper. Pour 
over onion and orange slices. Marinate at 
least 2 hours or overnight. Remove garlic. 
Pour over mixed salad greens. Add pitted 
olives and toss. Yield: 6 servings. 


Mrs. William Martin (Jean), Dover 


Herbed Tomatoes 


Peel the tomatoes and place in a flat dish. 
Sprinkle with herbs and seasonings. 
Combine the oil and vinegar; pour over 
the tomatoes. Cover and chill for at least 
1 hour, occasionally spooning the dressing 
over the tomatoes. When ready to serve, 
drain off the dressing and pass in a bowl. 
Arrange tomatoes in a serving dish or 
serve individually. Snip additional parsley 
and/or chives over the tomatoes before 
serving. Yield: 6 servings. 

Note: Leftover tomatoes will Keep for a 
day or more in the dressing. 


Comment: Refreshing. 
Barbara Wilcox, Newark 
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head cauliflower, washed 
and cut in bite-size 
florets 
bunch broccoli, washed 
and cut in bite-size 
florets 
pound fresh mushrooms, 
if small leave whole, 
if large, slice 
small package carrots, 
cup in strips or sliced 
2 to 3 small zucchini, 
sliced 
2 to 3 small yellow squash, 
sliced 
1% cups vegetable oil 
Ye cup apple cider vinegar 
Ye tablespoon sugar 
1 teaspoon salt 
1 teaspoon pepper 
1 teaspoon garlic powder 
1 tablespoon dill weed 
1 tablespoon MSG 
(optional) 


—_ 


— 


_ 


1 large cucumber, 
thinly sliced 

Ys cup vegetable oil 

3 tablespoons vinegar 

V2 teaspoon dried dill 

Yq teaspoon sugar 

Ye teaspoon salt 

¥, teaspoon pepper 

3 large tomatoes 

Lettuce or watercress 
(optional) 
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Marinated Vegetables 


Select several or all of the vegetables and 
arrange in rows in a shallow container 
with a tight cover. Place vegetable oil and 
remaining ingredients in a blender and 
mix thoroughly. Pour dressing over 
vegetables. Cover and refrigerate at least 
24 hours, stirring occasionally. When 
ready to serve, drain off dressing and 
arrange vegetables on a platter. Yield: 12 
to 15 servings. 


Comment: Can be made ahead of time—simple 
to prepare. 


Mrs. Robert Hedgepath (Barbara), Wilmington 


Tomato Salad 


Place cucumber in shallow container. 
Combine next 6 ingredients and pour 
over cucumber. Marinate overnight or at 
least 6 hours. Before serving, peel and 
slice tomatoes; remove cucumber from 
marinade. Arrange tomato and cucumber 
slices, overlapping, on platter. Spoon on 
remaining marinade. Yield: 4 to 6 
servings. 


Comment: Easy and delicious even with 
winter tomatoes. 


Lillian Haldeman, Chadds Ford, Pennsylvania 
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8 hard cooked eggs, 
chopped 

2 tablespoons onion, finely 
chopped 

4 Cup green pepper, 
chopped 

4 cup celery, chopped 

2 tablespoons snipped 
parsley 

1 (3-ounce) package cream 
cheese, softened 

Y4 Cup mayonnaise 

1 tablespoon chili sauce 

V2 teaspoon salt 

Dash of pepper 


1 pound any leftover 
beef, thinly sliced 

Ye large onion, thinly 
sliced 

1 tomato, thinly sliced 

Ya large apple, thinly 
sliced 

Ye cup mayonnaise 

2 lettuce leaves, for plate 

1 hard cooked egg, sliced 

1 tomato, cut in wedges 


Egg Salad 


Combine first 5 ingredients. Blend 
together cream cheese, mayonnaise, chili 
sauce, salt and pepper. Add to egg 
mixture; mix well. Yield: 4 cups. 


Mrs. Norma Bartee, Newark 


Beef Salad Doria 


Combine beef, onion, sliced tomato, and 
apple with mayonnaise in a large bowl. 
Fold in the mayonnaise and mix well. 
Arrange salad on lettuce leaves on plate 
and garnish with tomato wedges and 
hard cooked egg slices. 


Comment: A lovely leftover dish—as salad 
or entree! 


Chef Tell Erhardt, KYW-TV (NBC), 
Philadelphia, Pennsylvannia 
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1 pound lean beef, 
cut into strips and 
cooked 

2 potatoes, boiled, 
peeled and cut into strips 

1 green pepper, cut 
in julienne strips 

1 onion, sliced 

1 stalk celery, cut 
in julienne strips 

6 to 8 bread and butter 
pickles 

Y%, pound fresh 
mushrooms, sliced 

2 tablespoons butter 

Beefeater Salad Dressing 


Beefeater Salad Dressing: 

1 cup vegetable oil 

Y4 cup red wine vinegar 

1 teaspoon lemon juice 

1 teaspoon salt 

1 teaspoon dry mustard 

1 teaspoon minced fresh 
chives 

1 teaspoon chopped parsley 

1 teaspoon fresh tarragon 

Y2 teaspoon Worcestershire 
sauce 

Y4 teaspoon pepper 

4 teaspoon thyme 


Beefeater Salad 


Place the first 6 ingredients in a large 
bowl. Saute the mushrooms in butter 
until golden. Add to salad. Pour the 
dressing over the mixture, tossing the 
salad to combine ingredients well. Chill 
for at least 24 hours. Arrange salad on 
lettuce leaves, either 6 individual salad 
plates or 1 large platter. Garnish with 
beet slices, asparagus, hard cooked egg 
slices,,anchovies or parsley. Yield: 6 
servings. 


Thoroughly blend all ingredients. Pour 
over salad. 


Comment: A tasty simple summer meal. 
Mrs. Edward Kimmel (Harriott), Wilmington 
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3 pounds medium shrimp, 
cooked, shelled and 
deveined 

1 medium purple onion, 
thinly sliced 

6 navel oranges, thinly 
sliced 

1 cup buttermilk 

1 cup mayonnaise 

1 package ranch style 
dressing mix 


1% pounds ground beef, 
cooked and drained 

1 head lettuce 

4 tomatoes, cubed 

1 onion, chopped 

6 ounces shredded Cheddar 
cheese 

1 can kidney beans, 
drained 

1 bag corn chips 

1 cup or more Italian 
dressing 

Avocado slices for garnish 


Marinated Shrimp 


Toss together the shrimp, onion slices 
and orange slices. Mix buttermilk, 
mayonnaise and dressing mix and pour 
over shrimp. Chill 1 hour before serving. 
Serve on a bed of Boston or bibb lettuce. 
Yield: 8 to 10 servings. 


Comment: Easy to prepare! 
John Mullin, Wilmington 


Mexican Salad 


Brown ground beef and drain. In a large 
salad bowl, tear lettuce into bite-size 
pieces. Peel and cube tomatoes, add 
onion, cheese and drained kidney beans; 
toss all together. Crush chips in bag and 
pour on top of salad. Toss again with 
Italian dressing. Garnish with avocado 
slices. Serve immediately. Yield: 8 
servings. 


Comment: Great summer all-in-one dish meal. 
Kids love it! 


Mrs. William Kraut (Judy), Kennett Square, 
Pennsylvannia 
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22 pounds boneless 
chicken breasts, cooked 
and cubed 

Juice and rind of 1 lemon 

1¥%2 pounds fresh shrimp, 
cooked 

4 heads iceburg lettuce 

Green Goddess Dressing 

1 head bibb lettuce 

1 cup French dressing 

12 stuffed eggs 

1 (2-ounce) jar caviar 

1 pound bacon, cooked 
crisp and crumbled 

1 quart cherry tomatoes 


Green Goddess Dressing: 

1 cup mayonnaise 

1 cup buttermilk 

1 package Green Goddess 
salad dressing mix 

1 clove garlic 

1 tablespoon lemon juice 

3 tablespoons chopped 
parsley 

3 tablespoons chopped 
chives 

2 teaspoons sugar 

3 tablespoons tarragon 
vinegar 

Ye cup sour cream 

Freshly ground pepper 
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Complete Luncheon Salad 


Cover chicken breasts with water and the 
juice and rind of a lemon. Cook for 15 to 
25 minutes or until tender. Cut chicken 
into ¥% inch cubes. Mix chicken, shrimp 
and cut up lettuce in a large roasting pan. 
Add the Green Goddess dressing. Mix and 
mound on a huge platter. Toss the bibb 
lettuce in French dressing and surround 
the mound in center. Garnish with the 
stuffed eggs, dot with caviar and arrange 
on the bibb lettuce. Crumble the crisp 
bacon over the mound as well as the 
cherry tomatoes. Chill. Yield: 20 servings. 


Combine all ingredients and mix well. 


Comment: Great for a one dish luncheon when 
served with French bread. 


The Cookbook Committee 
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Creme de Cucumber 


1 (8-ounce) package lime Dissolve gelatin in boiling water. Stir in 
gelatin: vinegar. Chill until partially thickened. 
| cup boiling water Blend in mayonnaise, cucumber, onion, 


1 tablespoon vinegar . ‘ 
1 cup mayonnalsa horseradish and salt. Pour into mold(s). 


1 cup cucumber, peeled Chill until firm. Yield: 6 to 8 servings. 
and grated and well 
drained Comment: Attractive and well received. 


1 tablespoon grated onion irs. George Ackler (Marion), Claymont 
1 tablespoon horseradish Mrs. Edna Weisel, Rehoboth Beach 
Ya teaspoon salt 


Tomato Aspic with Shrimp 


1 envelope unflavored Soften gelatin in cold water. Mix tomato 
gelatin juice with bay leaves, salt, half the celery, 

% cup cold water 4 teaspoons grated onion and cayenne 

‘ fee ale tomato juice pepper and simmer for 10 minutes. 

Y2 teaspoon salt Strain and dissolve gelatin in hot tomato 

2 stalks celery, chopped, mixture. Add vinegar and lemon juice. 
divided (This may be poured in ring mold at this 


1 medium onion, divided point if you prefer plain aspic; refrigerate 

Dash of cayenne pepper until firm.) Line ring mold with shrimp, 

2 tablespoons mild vinegar Y h A wal a - f 

2 tablespoons lemon juice 2 Cup chopped onion and remainder o 

Ya cup sliced olives celery. Pour tomato mixture over and 

Fresh shrimp, cleaned refrigerate until firm. Yield: 6 servings. 
and cooked (about 1 Ib.) 


Mrs. Arthur Geil (Jimmy), Wilmington 
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1 package lime gelatin 

1 cup hot water 

Ye cup mayonnaise 

Ya cup cold water 

2 tablespoons vinegar 

4 teaspoon salt 

12 cups finely shredded 
cabbage 

Ye cup radishes, thinly 
sliced 

4 cup diced green pepper 

1 tablespoon diced onion 


1 (6-ounce) package lime 
gelatin 

1 cup boiling water 

1 (8-ounce) carton sour 
cream 

1 (20-ounce) can crushed 
pineapple 

1 cup broken walnuts 


1 pound raw cranberries 

1 cup sugar 

1 (3-ounce) package cherry 
flavored gelatin 

1 cup hot water 

1 cup chopped walnuts 

1 cup oranges, cut up 

1 cup apples, diced 
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Cole Slaw Souffle Salad 


Dissolve gelatin in hot water. Blend in 
mayonnaise, cold water, vinegar and salt. 
Chill until partially set. Beat until fluffy. 
Add remaining ingredients. Chill in 
individual salad molds or a ring mold 
which has been oiled or sprayed with 
Pam until set. Yield: 8 servings. 


Naomi Lofland, Smryna 


Lime Gelatin Mold 


Dissolve gelatin in boiling water. Add sour 
cream and mix with hand beater until 
well blended. Add crushed pineapple 
including juice. Add walnuts. Pour into 
oiled 6 cup mold. Chill until firm. Yield: 
12 servings. 


Comment: May be served as a dessert or 
a side dish. 


Frances Kramen, Wilmington 


Cranberry Salad 


Wash cranberries and chop fine. Put ina 
bowl, add sugar and let stand 15 
minutes, stirring often. Dissolve gelatin 
in hot water. Chill until partially set. Mix 
cranberries, nuts, oranges and apples 
together. Stir in gelatin. Pour in mold and 
chill overnight. 


Mrs. James Goodwill (Violet), Rehoboth Beach 
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10 tablespoons sugar 

1 teaspoon dry mustard 
1 cup vegetable oil 

Ya cup vinegar 

1 small onion, grated 

1 teaspoon salt 

Ye teaspoon paprika 

1 tablespoon celery seed 


Ye Cup Sugar 

% cup flour 

1¥2 teaspoons salt 

1 teaspoon dry mustard 
1 egg, slightly beaten 
Y4 cup white vinegar 

1 cup water 


1 clove garlic 

Ya teaspoon anchovies 

3 tablespoons green onions 
or chives 

1 tablespoon lemon juice 

3 tablespoons tarragon or 
wine vinegar 

Y2 Cup sour cream 

1 cup mayonnaise 

Y3 Cup parsley 

Salt and coarsely ground 
pepper to taste 


Miriam’s Salad Dressing 


In electric mixer or blender combine all 
ingredients, adding oil slowly and celery 
seed last. 


Mrs. Harvey E. Stahl (Miriam), Claymont 


Picnic Salad Dressing 


Combine all dry ingredients in a 
saucepan. Add egg, vinegar and water 
slowly to dry ingredients and mix well 
with a whisk. Cook over medium heat 
until thick. This dressing is excellent for 
cole slaw or potato salad. If on a picnic or 
boating trip, you never have to worry 
about refrigerating it since there is no 
milk in it to spoil. 


Mrs. A. J. Northwood (Jean), Wilmington 


Green Goddess Salad Dressing 


Combine all ingredients in a blender; chill 
Ye hour before serving. 


Comment: Excellent. 
Mrs. Edward Kimmel (Harriot), Wilmington 
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1 (8-ounce) package blue 
cheese 

Ye cup buttermilk 

Ye cup sour cream 


2 tablespoons cider vinegar 


Y2 cup vegetable oil 
Ye teaspoon salt 
4 teaspoon white pepper 


4 ounces blue cheese 

Ye cup vegetable oil 

1 teaspoon grated lemon 
peel 

% cup fresh lemon juice 

1 cup sour cream 

Ye teaspoon salt 

1 clove garlic, minced 


Ya Cup vinegar 

Ye Cup sugar 

Ye teaspoon salt 

1 teaspoon oregano 

1 teaspoon prepared 
mustard (optional) 

1 cup vegetable oil 
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Creamy Blue Cheese Dressing 


In a mixing bowl, with a fork, mash blue 
cheese until fine. Beat in buttermilk and 
sour cream gradually with a fork, 
alternating with the vinegar. Beat in the 
oil, salt and pepper. Mixture should be 
smooth and creamy. Yield: 3 cups. 


Comment: Men love it served with crisp tossed 
salad greens and red onion rings. 


Mrs. William Hoffman, Jr. Jean), Wilmington 


Zesty Blue Cheese Dressing 


Mash cheese with a fork; blend in oil until 
creamy and smooth. Add remaining 
ingredients and mix well. Cover and 
refrigerate until ready to serve. Yield: 2 
cups. 


Comment: Well balanced flavor. 
Mrs. Richard Jones (Drex), Wilmington 


Sweet Sour Dressing 


In a Saucepan simmer vinegar, sugar, salt, 
oregano and mustard until sugar is 
dissolved; cool. Beat in oil. Shake well 
before each use. Yield: 2 cups. 


Naomi Lofland 


. 
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Seafood and 
Poultry 


8 small flounder fillets, 


skinned (approximately 


13/, pounds) 

Salt and pepper 

3 tablespoons butter, 
divided 

4 tablespoons minced 
shallots, divided 

Y4, cup dry white wine 

V4 cup heavy cream 


4, cup fresh breadcrumbs 


2 tablespoons chopped 
parsley 


1 small onion, diced 

Ye pound sea scallops 

Yq cup butter 

1 (6-ounce) can white 
crabmeat (may use 
fresh) 

1 (8-ounce) can whole 
tomatoes 


1 pound shrimp, peeled 


and cooked 
Rice 
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Baked Flounder Fillets 


Sprinkle the fish fillets with salt and 
pepper. Roll up each fillet. Grease, with 1 
tablespoon butter, a shallow pan large 
enough to hold the fillet in 1 layer. 
Sprinkle the bottom of the pan with 3 
tablespoons shallots. Place the rolled 
fillets on top of the shallots, seam side 


down. Pour wine and cream over the fish. 


Sprinkle with salt, pepper, breadcrumbs 
and parsley and the remaining shallots. 
Melt the remaining 2 tablespoons butter 
and pour over all. Place in the oven and 
bake at 400 degrees for 20 minutes or 
until the fish is cooked and the crumbs 
lightly browned. Yield: 4 servings. 


The Cookbook Committee 


Pat’s Seafood Special 


Saute onions and scallops in butter in 
deep frying pan. When onions are golden, 
add the drained crabmeat, tomatoes 
(may puree, if desired), and shrimp. 
Simmer 20 to 30 minutes. Serve on a bed 
of rice. Yield: 6 servings. 


Comment: Simple and yummy. 
Mrs. Fred Ristine, Ill, (Patricia), Wilmington 
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1 (5-pound) sea trout, 
cleaned with head and 
tail removed 

Butter 

2 cups water 

1 cup white wine 

1 sprig parsley 

1 sprig tarragon 

1 bay leaf 

6 peppercorns 

2 teaspoons salt 

3 cups mayonnaise 

Ye cup minced parsley 

1 tablespoon lovage or 
celery tops, finely 
chopped 

1 tablespoon lemon balm 
or mint, finely chopped 

3 tablespoons chives, 
finely chopped 

2 tablespoons dill or 
tarragon, finely 
chopped 

Y4 cup lemon juice 

3 cups cooked rice, 
cooled 


Cold Stuffed Fish 


Butter an oven proof serving platter. 
Place on it the fish, also buttered, water, 
wine and herbs. Sprinkle with salt, cover 
with foil and bake at 375 degrees for 45 
minutes to 1 hour or until done. Let cool 
still covered with foil. Mix together 
mayonnaise, all herbs and lemon juice 
and set aside. Remove top skin of cooled 
fish. Remove all side bones. Lift off the 
top half of the fish. (If it breaks, no 
matter, it will be covered later. ) Remove 
back bone and ribs. Mix 1 cup 
mayonnaise mixture with rice and cover 
the fish bottom in an even layer. Replace 
the top half of fish and cover it with 1 
more cup of the mayonnaise, masking 
any imperfections. Refrigerate at least 2 
hours. This dish may be prepared up to 2 
days in advance. To serve, decorate with 
lemon slices, cucumber, tomato or hard 
cooked eggs. Garnish with lettuce and/or 
water cress. Pass the rest of the 
mayonnaise in a separate dish. Yield: 10 
to 12 servings. 

Note: Any firm fleshed white fish can be 
substituted in this recipe. Salmon could 
also be used but it is expensive. 


Comment: An elegant, easy and inexpensive 
summer buffet dish. 


Mrs. C. Minor Barringer (Mollie), Chadds Ford, 
Pennsylvania 
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4 fillets of fresh fish 
(such as flounder, sole 
or bass), about 
1% pounds 

% cup plus 4 teaspoons 
butter, divided 

Salt and freshly ground 
pepper to taste 

2 tablespoons shallots or 
green onions, finely 
chopped 

Ya cup dry white wine 

2 teaspoons Dijon mustard 

6 tablespoons fresh 
breadcrumbs 

% cup finely chopped 
parsley 

Lemon wedges 
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Baked Fish Fillets 


Cut each fillet in half lengthwise. Butter 
a baking dish (large enough to hold fish in 
a single layer) with % cup butter. 
Sprinkle the dish with salt and pepper 
and shallots or green onions. Arrange the 
fish fillets over the shallots and sprinkle 
with half the wine. Blend the remaining 
wine with the mustard and brush the 
tops of the fillets with the mixture. 
Sprinkle the breadcrumbs over each piece 
of fish and dot each with 2 teaspoon 
butter. Bake at 400 degrees for 5 
minutes. Turn the broiler to high and run 
the dish under it. Broil until the fish 
flakes easily when tested with a fork and 
the crumbs are lightly browned. Top with 
chopped parsley and serve with a lemon 
wedge. Yield: 4 servings as a main dish, 8 
as a first course. 


Comment: Easy to prepare. 
Mrs. Lyle King (Sally), Wilmington 


1 tablespoon butter 

1 tablespoon shallots, 
finely chopped 

3/, pound raw shrimp, 
peeled 

1 pint scallops 

Salt and freshly ground 
pepper 

Ye cup dry white wine 

2 cups mushrooms, 
thinly sliced 

2 cups bechamel sauce 

1 cup canned tomatoes, 
crushed 

Ye cup heavy cream 

Y% teaspoon hot red 
pepper flakes, crushed 

3 tablespoons parsley, 
finely chopped 

9 lasagne strips 

4 small skinless, 
boneless flounder 
fillets, 1 pound total 
weight 

1 cup shredded Gruyere 
or Swiss cheese 


Bechamel Sauce: 

Yq, cup butter 

Y% cup flour 

2 cups milk 

Salt and freshly ground 
pepper 


Lasagne Frutta Di Mare 


Melt butter in a large skillet and add 
shallots. Cook about 30 seconds and add 
shrimp and scallops. If scallops are small, 
leave whole. Otherwise cut them into 
bite-size pieces. Sprinkle with salt and 
pepper. When shrimp start to turn pink, 
add wine. Cook, stirring briefly, just until 
wine Starts to boil. As soon as wine boils 
turn off heat and using slotted spoon, 
transfer seafood to a mixing bowl. Bring 
cooking liquid to simmer and add 
mushrooms. Cook about 5 minutes and 
stir in bechamel sauce. Add tomatoes and 
simmer about 5 minutes. Add cream, 
pepper flakes, salt and pepper to taste 
and parsley. Add any liquid that may have 
accumulated around shrimp and scallops 
to the sauce. Cook lasagne according to 
package directions. Butter bottom and 
sides of a lasagne pan. Spoon a layer of 
sauce over bottom and half the shrimp 
and scallops. Spoon some of the sauce 
over the shrimp and scallops. Cover with 
3 strips of lasagne. Add a layer of 
flounder, salt and pepper and a thin layer 
of sauce. Layer another 3 strips of 
lasagne. Scatter remaining shrimp and 
scallops over noodles. Spoon on a thin 
layer of sauce reserving enough sauce for 
a final layer. Cover with remaining 
lasagne and sauce. Sprinkle with cheese. 
Bake at 375 degrees for 30 minutes. 


Melt butter in saucepan and add flour, 
stirring with wire whisk. When blended 
add milk, stirring rapidly with whisk. Add 
salt and pepper to taste. When thickened 
and smooth, reduce heat and cook, 
stirring occasionally about 5 minutes. 
Yield: 2 cups. 


Mrs. Joseph Brothers (Ellen) 7b 


20 pieces of chicken, 
(thighs, drumsticks or 
breasts, boned pieces 
may be used) 

3/4 cup Olive oil 

4 cups onions, finely 
chopped 

1 (28-ounce) can peeled 
tomatoes, unseasoned 
and crushed 

Yq teaspoon paprika 

Yq teaspoon crushed red 
peppers 

4 cloves garlic, minced 

12 teaspoons salt 

Y4 teaspoon black pepper 

48 medium shrimp 

100 mussels, scrubbed 

1% pounds bay scallops 

12 pieces Alaskan King 
crab (optional) 

5 cups converted rice 

3 cans squid (cuttle fish) 
with ink in olive oil 

8 sausages (Chorizo) 

2 (46-ounce) cans 
chicken broth 

2 (10-ounce) packages 
frozen green peas 

1 small jar pimiento 
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Paella 


Fry the chicken pieces in a deep fryer 
until golden. (The cooking will be 
completed later.) Season with salt and 
pepper. This may be done in the early 
afternoon. There is no need to 
refrigerate. In a 12-inch skillet, heat olive 
oil until it smokes. Add onions; cook until 
they become translucent. Add the can of 
tomatoes, paprika, red peppers, garlic, 
salt, and pepper. Cook until a thick paste 
is formed. (This will depend on amount of 
water in the tomatoes.) This paste 
(Sofrito) may be set aside until cooking 
time. Clean and devein the shrimp leaving 
tails on. Scrub the mussels. Wash the bay 
scallops once only and drain thoroughly. 
Cut the Alaskan King crab into 2-inch 
pieces. Start a charcoal fire in the grill. 
The fire will take 30 minutes to be ready. 
In the meantime in a 16-inch paella pan, 
put the Sofrito and spread it. Add the 
unwashed rice and spread it over the 
Sofrito. Arrange the chicken pieces over 
the rice. Add the squid and sausages 
(Chorizo). ASk someone to steam the 
mussels until their shells open. Discard 1 
shell and save the broth. Boil the chicken 
broth. Put the paella pan on the fire 
when it is ready. At this point the fire 
may take a handful of wet hickory chips. 
Immediately add 1 can of boiling chicken 
broth. Tease the bottom of the pan. Let it 
start boiling and time it 10 minutes. Add 
the other can of boiling chicken broth 
and the green peas. When the paella 
starts boiling again, push the seafood 
into it. Taste for saltiness and check rice. 
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Paella, continued 


sliced or 2 cans sliced 
mushrooms, drained 
2 Cloves garlic, minced 
2 tablespoons butter 

2 cups breadcrumbs 

3 cans minced clams 
with liquid 

1 pound shredded 
mozzarella, divided 
22 Cups grated 
Parmesan, divided 
Ve cup ricotta cheese 
Ye cup minced parsley 
2 teaspoons basil 

Ye teaspoon salt 

Y% teaspoon pepper 

1 box jumbo shells 

3 cans marinara sauce 


1 cup fresh mushrooms, 


Add boiling water as needed. The rice will 
require 20 to 25 minutes of total boiling 
time. When the rice readies its point, 
garnish the paella with pimiento and take 
it to where it is to be served. Let it stand 
for 7/2 minutes. Serve with a lettuce and 
tomato salad, crisp crusty Italian bread 
and a decent but not expensive red wine. 
Yield: 12 servings. 

Note: If you need to stretch the recipe, 
you may add 1 cup rice and thus serve 3 
additional portions. All the liquids must 
be boiling. The paella may also be cooked 
on the stove or in the oven. The leftovers 
keep well and taste even better the next 
day. It is a great picnic dish. 


Dr. and Mrs. Ruben Teixido (Sara), Wilmington 


Clam Stuffed Shells 


Saute mushrooms and garlic in butter. 
Stir in breadcrumbs, clams with liquid, 1 
cup mozzarella, Ye cup Parmesan, ricotta, 
parsley, basil, salt and pepper. Cook shells 
al dente. Drain and rinse with cold water. 
Stuff loosely with cheese and clam 
mixture. Place stuffed shells in 2 
9x13-inch pans or 10-inch round casserole 
dishes. Cover shells with marinara sauce. 
Top with remaining cheeses and 
breadcrumbs. Bake at 350 degrees for ' 
hour or until heated through. Yield: 6 
servings. 


Comment: The aroma while baking makes 
your mouth water! 


Mrs. Linda Graham, Dover 


Td. 


6 tablespoons butter 

2 tablespoons minced 
shallots 

6 tablespoons flour 

2% cups light cream 

12 teaspoons salt 

Dash of cayenne 

2 teaspoons Dijon mustard 

2 egg yolks 

Yq cup sherry 

2 pounds crabmeat 

Ye cup buttered 
breadcrumbs 


Y, cup butter 

2 tablespoons flour 

Ye cup milk 

2 cups crabmeat 

1 teaspoon lemon juice 

Ye teaspoon salt 

1 teaspoon prepared 
mustard 

1 teaspoon chopped 
parsley 

1 teaspoon 
Worcestershire sauce 

1 teaspoon horseradish 

Crab shells 

1 egg 

Breadcrumbs 
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Deviled Crab 


Melt butter over low heat. Saute shallots 
briefly, add flour gradually and blend. Add 
cream, Y2 cup at a time, stirring 
vigorously with a whisk. Increase heat 
slightly and stir constantly until mixture 
thickens. Reduce heat and add 
seasonings. Stir to blend and simmer for 
15 minutes. Add some of warm sauce to 
egg yolks. Slowly add yolks to sauce, 
whisking to blend. Remove from heat 
and stir in sherry. Gently fold in 
crabmeat. Pour into large greased au 
gratin dish, top with buttered crumbs 
and bake at 375 degrees for 25 to 30 
minutes. Yield: 12 servings. 


Mrs. Arthur G. Connolly, Jr. (Joan), Wilmington 


Stuffed Deviled Crabs 


Melt butter, stir in flour to make a 
smooth paste. Add milk gradually, 
stirring constantly until mixture boils and 
thickens. Simmer until thick. Add 
crabmeat and seasonings to white sauce 
and mix well. Fill individual crab shells or 
individual casseroles with mixture. Beat 
egg and cover tops then sprinkle with 
breadcrumbs. Bake at 400 degrees about 
25 minutes or until brown. May be frozen 
before baking. Yield: 6 servings. 


Mrs. Henry C. Speck (Molly), Millsboro 


3 cups water 

2 (2-pound) fryers, cut-up 

1 carrot, pared 

1 small onion, peeled 

1 bay leaf 

2 sprigs parsley 

4 teaspoons salt, divided 

4 whole black peppers 

V2 cup vegetable oil 

4 cloves garlic, slivered 

2 cups green pepper, 
coarsely chopped 

3 cups onion, chopped 

Y4 cup parsley, chopped 

1 teaspoon saffron 

1 tablespoon paprika 

1 teaspoon dried oregano 
leaves 

Yq, teaspoon pepper 

1 (11¥2-ounce) jar whole 
clams 

1% cups uncooked 
regular rice 

1 pound cooked shrimp. 
shelled and deveined 


1 pound crabmeat 

1 egg. well beaten 

% cup butter, melted 

Y4 teaspoon salt 

Dash of pepper 

1 tablespoon mustard 

2 slices of bread, 
moistened in small 
amount of water 

1 small onion (optional) 


Paella Valenciana and 
Saffron Rice 


In a 2-quart saucepan combine chicken 
necks, hearts, livers and gizzards in 3 
cups water with carrot, onion, bay leaf, 
parsley sprigs, v2 teaspoon salt and whole 
black peppers. Cover, bring to a boil and 
simmer 45 minutes. In a 6-quart Dutch 
oven, slowly heat oil. Brown chicken 
pieces; remove. Add garlic, green pepper, 
chopped onion and chopped parsley to 
hot oil. Cook, stirring until onion is limp. 
Stir in saffron, paprika, remaining salt, 
oregano and pepper. Arrange chicken 
pieces in Dutch oven. Drain clam liquid 
into a 1-quart measure. Strain chicken 
stock; add enough clam liquid to make 3 
cups. Pour into Dutch oven; bring to a 
boil. Add rice, stirring to mix well in the 
liquid. Cover and bring to a boil again. 
Bake, covered, at 350 degrees about 1 
hour or until rice is done. Add clams and 
shrimp, cover. Return to oven, bake 10 
minutes longer. Yield: 8 servings. 


Mrs. Rosemary D. James, Wilmington 


Crab Cakes 


Combine all ingredients and mix well. 
Shape into patties and fry in deep fat. 
Yield: 4 servings. 


Comment: Delicious. 
Mrs. Norman Baylis (Puggy). Rehoboth Beach 
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7 tablespoons butter, 
divided 

% cup flour 

Ys cup milk 

Y, cup sherry 

34, teaspoon 
Worcestershire sauce 

3/, teaspoon Tabasco 

Dash of salt and pepper 

12 pounds crabmeat 
(backfin is best to use) 

Breadcrumbs 

Ya pound shredded Swiss 
cheese 


1 pound lump crabmeat 

Juice of Ye lemon 

Salt, red pepper, onion 
salt to taste 

1 tablespoon butter 

1 tablespoon flour 

1 cup coffee cream 

Ye cup sherry or white 
wine 

1 cup sharp cheese, 
grated 

1 egg yolk, beaten 

Paprika 
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Crab Imperial 


In a medium bow! combine % cup butter 
and flour. Add the milk, sherry, 
Worcestershire, Tabasco and salt and 
pepper. Mix thoroughly. Add the 
crabmeat. Mixture will be very stiff. Put 
in either 4 individual dishes or 1 large 
baking dish. Bake at 325 degrees for 40 
minutes. Remove from oven. Sprinkle 
with breadcrumbs. Place the remaining 
butter over the dish and spread the Swiss 
cheese over top. Put under broiler for 1 
to 2 minutes. Yield: 4 servings. 


Comment: The best crab imperial in 
the state] 


Karen J. Burke, Wilmington 


Crab Au Gratin 


Pick crabmeat for shells. Sprinkle lemon 
juice, salt, red pepper and onion salt over 
crabmeat; let stand while making sauce. 
Melt butter in top of a double boiler. 
Blend in flour. Add cream and sherry and 
stir until thick. Add % the grated cheese. 
Pour hot sauce over beaten egg yolk and 
let cool slightly. Mix sauce carefully with 
crabmeat and put in baking dish. Sprinkle 
with remaining cheese and paprika. Bake 
at 450 degrees until brown about 20 to 
30 minutes. Yield: 4 to 6 servings. 


Mary Prendergrast, Wilmington 


1 pound backfin crabmeat 

1 egg 

1 scant cup mayonnaise 

Y% teaspoon dry mustard 

Buttered breadcrumbs 
(optional) 


2 cups fresh crackers, 
broken into small pieces 
but not crushed 

Ye teaspoon salt 

¥ teaspoon pepper 

Ye cup melted butter or 
margarine 

1 pint oysters, drained 
and liquid reserved 

Yq teaspoon Worcestershire 
sauce 

Ve cup reserved liquid 
(add milk to make 1/2 
cup) 

Paprika 
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Crab Casserole 


Pick over the crabmeat very carefully. (Do 
not use canned crabmeat unless it is 
homogenized refrigerated canned or 
freshly packed tin in the seafood section 
of your market. The “‘special”’ 
homogenized may be substituted for all 
backfin.) Beat the egg in a medium bowl; 
add mayonnaise and dry mustard. Fold in 
the crabmeat. Put mixture in a 1% quart 
casserole. Sprinkle with buttered 
breadcrumbs if desired. Bake at 350 
degrees for about 40 minutes. This recipe 
doubles nicely. Yield: 4 to 6 servings. 


Comment: Easy to prepare but does not 
freeze well. 


Mrs. A. E. Bacon, Jr. (Joan), New Castle 


Scalloped Oysters 


Combine crackers, salt, pepper and 
butter. Sprinkle % of mixture in a 
buttered 1-quart casserole and cover 
with 2 the oysters. Repeat layers. Add 
Worcestershire to liquid and pour over 
first 2 layers. Sprinkle remaining ' of 
cracker crumbs over top. Garnish with 
paprika. Bake at 350 degrees for 30 
minutes until top is browned and 
contents are thoroughly heated. Yield: 4 
to 6 servings. 


Comment: Easy to prepare. 
Mrs. Lyle King (Sally), Wilmington 
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1 pint oysters, undrained 

Yq, cup butter or margarine, 
divided 

2 tablespoons flour 

1 cup cream 

Salt, pepper, 
Worcestershire sauce 
to taste 

Y%3 cup chopped parsley 

Y3 cup chopped fresh green 
onions 

2 tablespoons chopped 
celery leaves 

Ye cup Cheese cracker 
crumbs 


1 pound shrimp 

2 tablespoons butter 

13/ tablespoons flour 

1 cup cream 

3 tablespoons catsup 

3/4 tablespoon 
Worcestershire sauce 

2 teaspoon dry mustard 

Salt, pepper and cayenne to 
taste 

2 tablespoons sherry 
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Escalloped Oysters Supreme 


Heat undrained oysters in 2 tablespoons 
butter until edges begin to curl. Drain 
and save liquid. Chop oysters with a 
sharp knife. Melt remaining butter, add 
flour and stir until smooth. Add cream 
and oyster liquid. Cook over low heat 
until thick. Season with salt, pepper and 
Worcestershire. Put 2 the oysters in a 
greased baking dish, cover with the 
vegetables then 2 the cracker crumbs 
and sauce. Repeat layers ending with 
crumbs. Dot generously with extra 
butter. Bake at 350 degrees for 30 
minutes or until browned. Yield: 6 
servings. 
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Mrs. George McInnes (Flora), Chadds Ford, 
Pennsylvania 


Shrimp Newburg 


Prepare the shrimp; cook just until pink. 
Melt butter and stir in flour until 
blended. Slowly add cream and heat until 
thick. Stir in catsup, Worcestershire and 
mustard. Add the shrimp. Stir until well 
heated. Season with salt, pepper and a 
few grains cayenne. Immediately before 
serving add the sherry. Serve over rice. 
Yield: 4 servings. 


Comment: This is a good company recipe which 
is quick and easy to prepare. 


Mrs. James S. McNeill (Jane), Wilmington 


8 to 10 large deep sea 
scallops or 1/2 pounds 
tiny bay scallops 

1 cup dry white wine 

Water, to cover 

Ye large onion, chopped 

1 bouquet garni (parsley, 
thyme, bay leaf) 

Salt and freshly ground 
black pepper 


Basic Poached Scallops, 
(see above) 

12 mushrooms, thinly 
sliced 

4 shallots, finely chopped 

V4 cup parsley, finely 
chopped 

Ye cup butter 

% cup flour 

Ye cup heavy cream 

Fresh breadcrumbs 

Butter 


Basic Poached Scallops 


Wash and trim scallops; drain. Place in a 
saucepan with dry white wine and 
enough water to barely cover scallops. 
Add chopped onion and bouquet garni 
and season with freshly ground black 
pepper to taste. Bring slowly to a boil and 
simmer gently for 5 minutes or until 
tender. Drain the scallops reserving the 
liquor. Slice scallops if they are large and 
use in recipe below. Yield: 4 servings. 


Comment: First rate among gourmets. 
Mrs. William A. Hoffman, Jr. Jean), Wilmington 


Scallops and Mushrooms in White 
Wine 


Prepare scallops as in Basic Poached 
Scallops. Saute sliced mushrooms, 
shallots and parsley in butter until 
golden. Blend in flour and add the 
reserved scallop stock very slowly, 
stirring constantly. Stir in cream and 
combine scallops with the sauce in a 
baking dish. Sprinkle with breadcrumbs, 
dot with butter and brown under broiler. 
Yield: 4 servings. 


Comment: A classic recipe with first rate 
results. So easy to prepare. 


Mrs. William A. Hoffman, Jr. Jean), Wilmington 
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1 package frozen puff 
pastry sheets 

¥2 pound sliced Swiss 
cheese, divided 

1 bunch scallions, finely 
chopped 

18 ounces cooked and 
deveined shrimp 


1 pound shrimp, peeled 

1 tablespoon butter 

1 tablespoon flour 

1 cup chicken broth 

1 tablespoon lemon juice 

1 tablespoon dry vermouth 
1 tablespoon capers 

V2 pound fresh mushrooms 
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Shrimp Divan Libby 


Thaw pastry sheets according to package 
directions. While still cold, roll out each 
sheet on a well-floured board. Each sheet 
should be rolled about 3 inches longer 
and 2 inches wider than when in 
package. Place ¥/2 the Swiss cheese, 
overlapping, on 1 pastry sheet. Using 
your hands, toss the scallions and shrimp 
together. Place in a thin layer on top of 
cheese. Layer:the remaining cheese next 
and top with second sheet of pastry. 
Crimp edges tightly to seal and freeze for 
at least 1 hour on a baking sheet. When 
ready to use bake at 400 degrees for 20 
minutes. To serve cut into squares and 
serve immediately to keep crisp and 
puffy. Yield: 10 servings. 


Comment: Tastes like it took hours 
to assemble! 


Libby Zurkow, Hockessin 


Shrimp and Mushrooms 


Cook shrimp 2 minutes in boiling water. 
Drain and set aside. In the top of a double 
broiler melt butter and stir in flour. Add 
chicken broth, lemon juice, vermouth, 
capers, mushrooms and shrimp. Cook 
gently 2 or 3 minutes. Refrigerate several 
hours. Reheat over boiling water. Yield: 4 
servings. 


Comment: Easy and can be made ahead. 
Mrs. Hugh B. Gage (Jean), Montchanin 
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Ye cup butter 

1 tablespoon 
Worcestershire sauce 

1% teaspoons salt 

2 teaspoons anchovy paste 

Few drops Tabasco sauce 

Y2 pound fresh spinach, 
chopped or 1 (10-ounce) 
package frozen chopped 
spinach 

6 scallions, finely chopped 

2 cups lettuce, chopped 

1% stalks celery, finely 
chopped 

1 clove garlic, finely 
chopped 

Ye cup parsley, minced 

Ye cup soft breadcrumbs 

2 pounds shrimp, cleaned 
and cooked 

White sauce 

Ya cup buttered cracker 
crumbs 


White Sauce: 

3 tablespoons butter 

3 tablespoons flour 

1 cups milk 

Yq teaspoon Worcestershire 
sauce 

3 tablespoons grated 
Parmesan cheese 

3/, teaspoon salt 

¥, teaspoon pepper 


Shrimp Rockefeller 


Heat butter and add Worcestershire 
sauce, salt, anchovy paste and Tabasco. 
Mix in next 6 ingredients. Simmer 10 
minutes until the vegetables are tender. 
Add soft breadcrumbs to mixture. Spread 
over bottom of a buttered 12x8x2-inch 
baking dish. Place shrimp over vegetables 
in a single layer. Make medium white 
sauce and pour over shrimp and 
vegetables. Sprinkle with buttered 
cracker crumbs. (This much may be done 
a day ahead.) Bake at 350 degrees for 20 
minutes until sauce bubbles and top is 
brown. Yield: 6 servings. 


Melt butter in a saucepan and stir in flour 
and milk. Season with Worcestershire, 
Parmesan cheese, salt and pepper. 


Comment: This is an unusual seafood dish with 
an extra-ordinary taste. It is good with ham 
and a tossed salad. 


Mrs. Daniel M. Thornton III (Louise), Greenville 
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1 (4-pound) fowl 

2 quarts water 

Few stalks celery 

1 onion 

1 bay leaf 

Salt to taste 

Sauce 

2 small cans ripe olives, 
sliced 

Ye pound mushrooms, 
sliced 

1 package elbow macaroni 

Ye pound shredded 
American cheese 


Sauce: 

2 tablespoons butter 

1 onion 

2 tablespoons flour 

2 cups tomato juice 

z cups chicken broth 

1 clove garlic 

1 teaspoon Worcestershire 
sauce 

Salt to taste 


4 cups cooked chicken, 
chopped 

2 cups celery, sliced 

2 cups toasted bread cubes 

1 cup mayonnaise or salad 
dressing 

Ye cup milk 

% cup onion, chopped 

1 teaspoon salt 

Dash of pepper 

1 (8-ounce) package Swiss 
cheese, cut into thin 
strips 

4 cup toasted, slivered 
almonds 
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Chepino 


Cut up fowl, cover with water. Simmer 
until tender. Add celery, onion and bay 
leaf when about half done. Salt to taste. 
When done, cool and remove meat from 
the bones. Make sauce then add chicken, 
1 can olives and mushrooms to sauce. 
Arrange 2 the macaroni in a casserole. 
Cover with sauce and sprinkle with 
cheese. Repeat and top with remaining 
can of olives. Bake at 350 degrees for 30 
to 45 minutes. Serve with French bread 
and a salad. Yield: 10 servings. 


Saute onion in butter. Add remaining 
ingredients; simmer 2 hour. 


Louine Pennington, Wilmington 


Alpine Chicken Casserole 


Combine ingredients except almonds; mix 
well. Pour into ungreased 2-quart baking 
dish. Sprinkle with almonds. Cover and 
refrigerate 3 to 4 hours. Remove from 
refrigerator and bake, covered, at 350 
degrees for 50 minutes. Remove cover, 
continue baking 10 minutes longer. Yield: 
6 servings. 


Comment: Tasty. 
Mrs. George Breslin (Sue), Akron, Pennsylvannia 
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6 whole chicken breasts, 
skinned 

2/2 cups chicken broth 

1 large onion, quartered 

4 cloves garlic, divided 

1 teaspoon paprika 

1% cups walnuts 

4 cup sour cream 

1 slice white bread, torn 

1 dash red pepper 

12 walnut halves for 
garnish 

Parsley or watercress for 
garnish 


3 tablespoons butter 

2 medium (1 pound) 
zucchini, shredded 

3 slices white bread, torn 
into pieces 

1 egg 

Ye cup shredded Swiss 
cheese 

Ya teaspoon salt 

¥, teaspoon pepper 

1 (2% to 3 pound) chicken, 
cut into quarters 

Honey 


Cold Walnut Chicken 


Cook chicken breasts until tender in 
broth to which onion, 2 garlic cloves and 
paprika has been added. Cool enough to 
remove chicken from bone and finish 
cooling in skimmed, defatted broth. 
Spread walnuts in a single layer on 
baking sheet and toast at 350 degrees 
for 5 minutes. Cool on rack. In a food 
processor or blender add walnuts and 
process until very fine. Add 2 garlic cloves 
and sour cream. Process until blended. 
Add torn bread and red pepper and 
process until mixture forms a paste. With 
motor running, gradually add cooled 
broth and process until smooth. Arrange 
chicken on serving platter, spoon sauce 
over chicken, garnish with walnut halves 
and parsley. Yield: 8 generous servings. 


Mrs. Henry Rothrock, Wilmington 


Elegant Stuffed Chicken 


In a 2-quart saucepan over medium heat, 
melt butter. Add zucchini and cook until 
tender, about 2 minutes, stirring 
frequently. Remove from heat. Stir in 
bread, egg, cheese, salt and pepper. Set 
aside. Carefully loosen skin on each 
chicken quarter by pushing fingers 
between skin and meat to form a pocket. 
Spoon some stuffing into each pocket. 
Place chicken in a 13x9x2-inch baking 
pan. Bake at 400 degrees for 50 minutes 
or until fork tender. To serve remove 
chicken to warm platter, brush with 
honey. Yield: 4 servings. 


Comment: This is an elegant light tasting 
chicken recipe. 


Mrs. Walter Laird, Jr. (Toni), Wilmington 
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V2 Cup soy sauce 

%_ cup fresh lemon juice 

1 tablespoon chopped fresh 
coriander 

1 teaspoon freshly grated 
ginger or V2 teaspoon 
powdered ginger 

2 cloves garlic, pressed 

3 chicken breasts, skinned, 
boned and cut in half 

V4 Cup vegetabie oil 

1 tablespoon walnut oil 

1 cup walnuts 

1 cup chicken broth 

1 tablespoon cornstarch 
mixed with 4 cup water 

2 scallions, cut in thin 
strips 

3 zucchinis, cut in 
julienne strips and 
cooked 

5 carrots, peeled and 
cut in julienne strips 
and cooked 

5 stalks celery, cut 
in julienne strips and 
cooked 

1 bunch broccoli, peeled, 
cut in julienne strips and 
cooked 
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Chicken Chinoise 


Combine soy sauce, lemon juice, 
coriander, ginger and garlic in a bowl. Mix 
well and marinate the chicken breasts in 
it, preferably overnight. The next day 
heat the vegetable and walnut oils ina 
heavy skillet and brown the walnuts in it 
(should only take a few seconds). Remove 
the walnuts and set aside, then saute the 
chicken breasts in the same pan for 
about 3 minutes on each side. (If breasts 
are extremely thick, saute 5 minutes on 
each side but do not overcook.) Remove 
from pan and add to it the marinade and 
chicken broth. Bring to a boil and simmer 
for 1 minute. Thicken the sauce with the 
cornstarch and pour it over the cooked 
chicken breasts. Cool the chicken in the 
sauce in the refrigerator until thoroughly 
chilled. Then slice the breasts paper thin 
and arrange on a platter which has been 
covered with lettuce leaves. Sprinkle with 
scallions and browned walnuts. Arrange 
the cooked vegetables around the 
chicken. Serve the sauce on the side. 


Mrs. William McCoy (Emily), Greenville 
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6 tablespoons all-purpose 
flour 

Ya teaspoon paprika 

%4 teaspoon freshly ground 
black pepper 

Ye teaspoon Salt 

1 teaspoon Epix 
seasoning 

4 whole chicken breasts, 
boned and split 
lengthwise 
(do not skin) 

6 tablespoons butter, 
divided 

2 tablespoons vegetable oil 

10 tablespoons Grand 
Marnier, divided 

1 pint cherry tomatoes 

Parsley sprigs for garnish 


Poulet Poele 


Mix together flour, paprika, pepper, salt 
and Epix seasoning and put on a plate. 
Dredge chicken pieces in flour mixture 
twice, coating evenly both times. Heat 4 
tablespoons butter and oil in large skillet 
over high heat. When hot, place chicken, 
skin side down in skillet. Reduce heat to 
medium high, cover and saute for 5 
minutes on each side. Remove chicken to 
drain, skin side up, on paper towels. Pour 
off fat and return chicken to pan, skin 
side up, over medium high heat. Pour 1 
tablespoon Grand Marnier over each piece 
of chicken. Remove to serving platter. 
Add 2 tablespoons Grand Marnier to pan - 
and scrape up the residue in pan and pour 
over chicken breasts. Saute tomatoes in 2 
tablespoons butter in a small skillet. 
Shake pan to coat and cook tomatoes. 
Lightly season with salt and pepper. 
Garnish with tomatoes and parsley 
sprigs. Yield: 8 servings. 


Comment: Easy to prepare, serve with 
a simple salad and dessert. 


Mrs. John Bernard (Molly), Wilmington 
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3 boned chicken breasts, 
skinned and halved 

1 tablespoon curry powder 

Salt and pepper to taste 

4 to 5 tablespoons butter 

3/4 cup cooked regular rice 
(long grain) 

Sauce 

6 to 8 slices Swiss cheese, 
cut into strips 


Sauce: 

3 cups light cream 

3 tablespoons cornstarch 
Yq Cup dry sherry 


3 whole chicken breasts 

Ye cup honey 

2 tablespoons soy sauce 

Ye cup Dijon mustard 

1 tablespoon curry powder 
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Chicken Breasts a la Rita 


Sprinkle chicken breasts with curry 
powder and salt and pepper. In a skillet 
brown chicken in butter about 10 
minutes on each side. Cover bottom of a 
2-quart casserole with cooked rice and 
place chicken on top. Pour sauce over 
chicken and rice. Top with strips of 
cheese. Bake 30 minutes at 350 degrees 
until bubbly and cheese is melted. Yield: 
4 to 6 servings. 

Note: Freezes well without cheese, add 
cheese when ready to bake. May use 
combination of breasts and whole legs. 


Pour cream in skillet with pan drippings 
(from chicken). Stir until well mixed. 
Make a roux, whisking cornstarch and 
sherry together. Add to sauce stirring 
constantly until slightly thickened. Strain 
and pour sauce over chicken and rice. 


Comment: This is a good company casserole as 
it can be doubled and frozen. 


Mrs. Irving Cox, Jr. Janet), Wilmington 


Day Ahead Chicken 


The day before serving: place chicken, 
skin side down, snugly in a baking dish. 
Mix sauce and pour over chicken. Cover. 
When ready to bake, turn chicken over 
and cover with foil. Bake at 350 degrees 
for 1 hour. Uncover, baste and bake 15 
minutes longer. 


Mrs. William McCoy (Emily), Greenville 
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Pastry: 

Ye cup butter, softened 

4 ounces cream cheese, 
softened 

1 cup flour 


Chicken: 

2 boned chicken breasts, 
halved 

4 cup butter, divided 

Salt and pepper 

1 large carrot 

Yq cup chicken stock 

4 mushroom caps 

1 egg, beaten with 
1 teaspoon water 


Veloute Sauce: 

Ys cup butter 

Ys cup flour 

3 cups chicken stock 

Ye teaspoon salt 

Pepper 

Fresh dill, finely chopped 


Supreme deVolaille Marcella 
(Chicken Breasts in Pastry) 


In a bowl blend softened butter and 
cream cheese well. Stir in flour and mix 
until pastry leaves sides of bowl. Add 
more flour if needed. Divide into 4 equal 
parts. Wrap each in waxed paper and chill 
at least 1 hour. 


Saute chicken breasts in 2 tablespoons 
butter for 1 to 2 minutes on each side 
and sprinkle with salt and pepper. Cut 
carrot lengthwise into 8 thin slices and 
cook in chicken stock until tender, but 
not soft. Saute mushroom caps in 2 
tablespoons butter. Roll each portion of 
pastry thinly on floured board and put 
half a breast on each piece. Arrange 2 
slices carrot and 1 mushroom cap on each 
piece of chicken. Fold pastry over 
ingredients. Cut small leaf-shaped pieces 
of pastry and attach to top of pastry. 
Place pastry-wrapped chicken on baking 
sheet, seam side down. Brush top with 
egg and water. Prick pastry in several 
places with a fork and bake at 425 
degrees for 25 to 30 minutes or until 
pastry is well browned. Serve with 
Veloute Sauce. Yield: 4 servings. 


Melt the butter, add flour and cook the 
roux, stirring for a few minutes. 
Gradually add chicken stock and cook the 
sauce, stirring constantly, until it 
thickens. Add salt and pepper and cook 
the sauce, stirring occasionally, until it is 
reduced to about 2% cups and is thick 
and creamy. Mix with fresh dill. 


Comment: It never fails! 
Mrs. Charles Richards, Jr. (Eleanor), Wilmington 
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2/3 cup butter 

Ve cup fine dry 
breadcrumbs 

z tablespoons grated 
Parmesan cheese 

1 teaspoon basil leaves 

1 teaspoon oregano leaves 

Ye teaspoon garlic salt 

%q, teaspoon salt 

2 boned chicken breasts, 
split (about 1/2 pounds) 

Yq cup white wine 

Yq Cup chopped green onion 

4 cup chopped fresh 
parsley 


4 tablespoons butter, 
divided 

1 medium onion, thinly 
sliced 

1 green pepper, thinly 
sliced 

1 tablespoon sweet basil 

1 tablespoon grated fresh 
ginger 

Yq Cup soy sauce 

2 chicken breasts, boned, 
skinned and cut into 
bite size pieces 

2 cups (1 box) coucous 
(flour-coated semolina, 
available in 
supermarkets) 
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Chicken Kiev 


Melt butter. Combine breadcrumbs, 
Parmesan, basil, oregano, garlic salt and 
salt. Dip chicken breasts in melted butter, 
then coat with crumb mixture. Reserve 
remaining butter. Place chicken, skin side 
up, in an ungreased 8x10x2-inch 
casserole. Bake at 375 degrees for 50 to 
60 minutes or until chicken is fork 
tender. Meanwhile, add wine, green onion 
and parsley to reserved melted butter 
(about % cup). When chicken is golden 
brown, pour butter sauce over chicken. 
Continue baking for 3 to 5 minutes or 
until sauce is heated through. Serve with 
sauce spooned over. Yield: 4 servings. 


Comment: A winner! 
Mrs. Homer Wolfe (Anne), Wilmington 


Chicken Couscous 


With 1 tablespoon butter in skillet, add 
onion, pepper, basil and ginger. Saute 3 
minutes. Remove the onion and pepper. 
Add remaining 3 tablespoons butter and 
soy sauce. Add 1 layer of chicken, cook on 
both sides until it changes color; repeat 
until all chicken is sauteed. Put all 
chicken in skillet, stir for 5 minutes or 
until chicken is golden. Add onion and 
pepper. Leave in skillet, covered, until 
ready to serve. Cook couscous according 
to package directions. The chicken can be 
served immediately but if left in skillet 1% 
hour and reheated it will absorb more of 
the flavor. Serve with couscous 
surrounding chicken. Garnish with 
parsley and spiced peaches. Yield: 4 to 6 
servings. 


Comment: This can be prepared ahead 
and is delicious. 


Mrs. Robert Grimble (Shirley), Wilmington 


4 chicken breasts, boned 
and split (8 halves) 

2 cups sour cream 

Yq cup lemon juice 

1 tablespoon 
Worcestershire sauce 

1 teaspoon celery salt 

1 teaspoon garlic salt 

V2 teaspoon pepper 

1 teaspoon paprika 

1 package dry 
breadcrumbs 

Ye cup butter 

Ye cup shortening 


4 pounds large chicken 
breasts 

2 Stalks celery, chopped 

1 medium onion, diced 

1 pound fresh mushrooms 

2 sweet green peppers, 
diced 

1 sweet red pepper or 
1 can pimiento, diced 

1 cup butter and chicken 
fat (skimmed from 
stock) combined 

3/ cup flour 

1 cup milk 

2 tablespoons white wine 
or sherry 

Salt and pepper to taste 


Chicken Breasts Supreme 


Wipe chicken breasts well with a damp 
paper towel. In a large bowl, combine 
sour cream, lemon juice, Worcestershire 
sauce, salts, pepper and paprika. Add 
chicken, coating each piece well. Let 
stand, covered, overnight in refrigerator. 
Remove chicken from sour cream. Roll in 
breadcrumbs. Arrange in a single layer in 
a large baking pan. Melt butter and 
shortening. Spoon half over chicken and 
bake uncovered in preheated oven 350° 
for 60 minutes. Spoon remainder of 
melted fat over chicken the last 15 
minutes of baking time. Yield: 8 servings. 


Comment: This is quick, easy and delicious! 
Mrs. Frank C. Cataldi (Ruth), Dover 


Chicken a la King 


Place chicken breasts in saucepan with 
celery and onion. Cover with water, cook 
until tender, about 20 to 25 minutes. 
Bone chicken, dice meat into large pieces; 
reserve stock. Stew mushrooms in water 
to barely cover. Likewise stew the 
peppers in a separate pan. Reserve broth 
from both. Melt butter and chicken fat. 
Add flour, mix until smooth and bubbling. 
Add milk, mushroom and pepper broth, 
wine and chicken stock. Stir until smooth 
and creamy. Add salt and pepper to taste. 
Add chicken, mushrooms and peppers. 
Serve immediately or reheat when ready 
to serve. Yield: 10 servings. 


Comment: Party fare at a reasonable cost. 


Nancy H. Ramsey, Chadds Ford, Pennsylvania 
White Barn Seafood Shop 
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Chicken: 

1 onion, coarsley chopped 

1 carrot, coarsley chopped 

1 celery stalk, coarsley 
chopped 

1 bouquet garni (3 sprigs 
parsley, 2 celery leaves, 
1 bay leaf) 

6 peppercorns 

Salt to taste 

1 roasting chicken (about 
6 pounds) 


Sauce: 

Ys cup unsalted butter 

Yq cup flour 

1¥%2 cups chicken broth (use 
the stock in which you 
cooked the chicken) 

1 tablespoon fresh lemon 
juice 

Salt and pepper to taste 

Ya cup heavy cream 


Vegetables: 

3 carrots, peeled and cut 
into ¥2-inch slices 

1 pound fresh mushrooms, 
thickly sliced 

2 tablespoons butter 


Pot Pie: 

Chicken 

Carrots, previously cooked 

Mushrooms, previously 
sauteed 

1 pound small white onions 
(may use frozen, thawed) 

1 pound frozen small peas, 
thawed 

Sauce 
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The World’s Greatest 
Chicken Pot Pie 


Fill a large pot with onion, celery, bouquet 
garni, peppercorns, and enough water to 
cover chicken. Bring to a boil then add 
chicken. Return to boil, lower heat and 
simmer chicken about 1 hour. Put the 
chicken in a dish to cool. When the 
chicken is cool enough to handle, remove 
the skin and meat from the bones, 
cutting larger pieces such as the breast 
into 1-inch squares. 


Melt the butter in a heavy saucepan. Add 
the flour and cook, stirring constantly, 
for 1 minute. Then add the chicken 
stock, stirring with a whisk until it 
comes to a boil. Simmer this sauce for 5 
minutes. Add lemon juice, salt and 
pepper to taste. Add the cream last. Set 
aside while preparing the vegetables. 


Simmer the carrots in about 2 cup water 
until they are tender but still have a bite, 
about 10 minutes. Saute the mushrooms 
in 2 tablespoons butter for about 5 
minutes. 


Put the chicken and vegetables in an 
oven proof dish (not more than 10 inches 
in diameter). Pour sauce over it and cover 
it with crust. 
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The World's Greatest Chicken Pot Pie, continued 


Crust: 

2 cups all-purpose flour 

3 ounces shortening 

3 ounces butter 

Ys cup iced water 

1 cup shredded sharp 
Cheddar cheese 


In a food processor or mixer, combine 
flour, shortening and butter. Then add 
the iced water and mix quickly until 
combined. Chill the crust in the 
refrigerator for at least 1 hour. Roll out 
the crust to cover the size of your baking 
dish. Sprinkle with cheese and roll over it 
once more to incorporate the cheese into 
the crust. Make a hole in the middle of 
the crust to let steam escape. Lay crust 
on top of pie overlapping sides of dish. 
Brush with a mixture of egg yolk and 2 
tablespoons heavy cream. Bake the 
chicken pot pie at 375 degrees for about 
35 minutes or until the crust is golden 
brown. 


Mrs. William McCoy (Emily), Greenville 
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4 chicken breasts, boned 
and halved 

Paprika 

Salt and pepper 

Y2 cup butter, divided 

1 (15-ounce) can artichoke 
hearts 

Y2 pound fresh 
mushrooms, sliced 

Pinch of tarragon 

3 tablespoons flour 

Ya cup sherry 

1¥%2 cups chicken bouillon 


1 (2%2-pound) chicken, 
cut up 

1 teaspoon ginger 

4 cup butter 

Flour 

Y4 Cup soy sauce 

Ye Cup water 

2 tablespoons red wine 
vinegar 

Y% cup brown sugar 

1 (8%-ounce) can crushed 
pineapple, drained 


Chicken and Artichoke Hearts 


Sprinkle chicken breasts heavily with 
paprika and lightly with salt and pepper. 
Meit half the butter in skillet and saute 
breasts until golden brown. Place breasts 
in a large casserole and add the artichoke 
hearts. Melt the remaining butter in 
skillet and saute the mushrooms and 
tarragon in it for 5 minutes. Sprinkle the 
flour in gently and add the sherry and 
bouillon. Simmer for 5 minutes. Pour this 
Sauce over chicken and artichokes. Cover 
casserole and bake for 45 minutes at 375 
degrees. Yield: 4 servings. 


Comment: This is very good served over wild rice. 
Mrs. Fred Chalawsky (Lois), Wilmington 


Japanese Chicken 


Wash chicken, pat dry and dust with 
ginger. Heat a heavy skillet (or use 
electric skillet) and melt butter until 
bubbly. Rub chicken with flour and 
brown quickly. Pour off excess butter. 
Mix soy sauce, water, vinegar and sugar. 
Pour over chicken, add the crushed 
pineapple and cover. Lower heat and cook 
until tender, approximately 50 minutes. 
Yield: 4 to 6 servings. 


Comment: This is excellent served with hot 
fluffy white rice. 


Mrs. Edna S. Weisel, Rehoboth Beach 


BERERE EE EEE EEE EE SE E 


2 broiler/fryer chickens, 
cut up 

Ye cup wine vinegar 

Yq cup Worcestershire 
sauce 

Ye cup water 

1¥%2 cups brown sugar 

12 cups catsup 

2 teaspoons salt 

1¥%2 teaspoons pepper 

22 tablespoons dry 
mustard 

2 teaspoons paprika 

2 dashes Tabasco sauce 


2 (2 to 2'/2-pound) whole 
chickens 

Salt 

1 (8-ounce) can tomato 
sauce 

Yq Cup sweet green pepper, 
finely chopped 

2 tablespoons vinegar 

1 tablespoon molasses 

12 teaspoons 
Worcestershire sauce 


Overnight Barbecued Chicken 


Poach chicken in 2 inches of water ina 
large, covered pot for % hour; drain. 
Combine marinade ingredients in a 
blender and thoroughly mix. Reserve 1 
cup of this mixture and let chicken 
marinate overnight in the remainder. Grill 
chicken until brown and crisp. While 
chicken is barbecuing, heat reserved 
marinade and simmer 5 minutes; serve 
with chicken. Yield: 8 servings. 


Mrs. Richard J. Hubiak (Nancy), Newark 


Little Chicken Barbecue 


Rinse chickens inside and out; drain. Pat 
dry with paper towels. Sprinkle inside 
with salt. Skewer neck skins to back of 
each; tie legs to tails. Place on a rack in 
roasting pan. Combine remaining 
ingredients in small bowl. Brush part of 
sauce over chickens. Roast at 350 
degrees, basting several times with 
remaining sauce, for 1% to 2 hours or 
until drumstick moves easily and 
chickens are richly glazed. Take out 
skewers, cut away string, cut each 
chicken in half with kitchen shears. Yield: 
4 servings. 


Comment: Low calorie! 
Mrs. Leon Wix (Mary Ellen), Harrington 
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4 fryers, cut up or enough 
parts for 10 to 12 people 

1 (12-ounce) can frozen 
orange juice or 5 Alive 
juice 

1 cup golden raisins 

24 blanched almonds, split 

1 teaspoon cinnamon or to 
taste 

1 teaspoon curry powder 
or to taste 

Y4 cup butter 

Y2 to 1 cup chopped 
chutney 

2 tablespoons orange 
marmalade (optional) 

Salt and pepper to taste 

6 cups steamed rice 

Extra almonds, coconut 


flakes, chopped scallions, 


extra chutney or 
applesauce to serve on 
the side 
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Chicken Indienne 


Place chicken pieces, skin side up, ina 
single layer in a large baking pan. Dot 
with butter. Bake at 425 degrees for 20 
minutes or until browned to desired 
color. While chicken is baking, mix all 
other ingredients in a saucepan and bring 
to a boil. Spoon sauce over browned 
chicken and continue baking at 350 
degrees for 20 to 30 minutes longer. 


Baste with sauce every 10 to 15 minutes. 


To serve add almonds, coconut, scallions, 
chutney or applesauce. Yield: 10 to 12 
servings. 


Comment: Rave reviews! 
Robert Cornelius, Elkton, Maryland 
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Meats and 
Main Dishes 
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1 filet of beef 
Salt and pepper to taste 
Soft butter 


5 pound corned beef 
brisket 

1 medium onion, halved 

1 clove garlic 

6 whole cloves 

8 peppercorns 

2 bay leaves 

1 cup celery, cut into 2-inch 
pieces 

6 medium potatoes, peeled 

6 whole white onions 

4 (10-ounce) packages 
frozen brussels sprouts 

1 pound whole baby 
carrots, fresh or canned 

2 tablespoons snipped 
parsley 
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Filet of Beef 


Preheat oven to 550 degrees for ¥%% hour. 
Remove excess fat from filet. Salt and 
pepper to taste. Rub with soft butter. 
Put in oven and reduce temperature to 
425 degrees. Cook for 20 minutes then 
test with an instant meat thermometer. 
If temperature registers 120 degrees, 
remove filet from oven and let rest 20 
minutes before carving. This filet will be 
pink all the way through. Remember it 
continues to cook when you remove from 
oven. 


Mrs. William McCoy (Emily B.), Greenville 


Murphy’s Corned Beef 


Place corned beef in a large heavy pot and 
cover with water. Add halved onion, 
seasonings and celery. Bring to a boil. 
Reduce heat, cover and simmer 3 to 4 
hours until tender. Skim excess fat off 
liquid and remove corned beef. Cook 
potatoes and whole onions in corned beef 
water until nearly tender; add brussels 
sprouts. (If fresh carrots are used, cook 
with potatoes.) Cover and cook until 
tender. Serve vegetables on platter 
surrounding the meat and garnish the 
potatoes with the parsley. Serve with 
English mustard Sauce. Yield: 6 servings. 


Mrs. William Martin (Jean), Dover 


Sirloin tip roast or eye 
of round 
Salt 


2 pounds boneless cross-rib 
chuck roast 

4 pounds small white 
onions, peeled 

Yq cup raisins 

1 teaspoon pickling spices 

3 cloves garlic 

% cup vegetable oil 

V2 cup red wine 

Yq cup cider vinegar 

1 tablespoon sugar 

1 (6-ounce) can tomato 
paste 

1 (6-ounce) can water 

Salt and pepper to taste 


Salt Steak 


Wipe meat dry. Pour 1 inch of salt in pan 
where meat is to rest. Then pour salt 
over and around meat and with damp 
hands form an inch thick coat over meat. 
Cook in oven at 450 degrees 12 minutes 
per pound. Meat can be kept hot in salt 
shell without further cooking. When 
ready to serve, crack salt shell with 
hammer. Slice and serve. Yield: 1 pound 
serves 3 to 4 people. 


Mrs. E.K. Bispham (Charlotte), Wilmington 


Beef With Onions (Stifatho) 


Cut meat into small pieces. Cut onion 
tops slightly. In an 8-quart pot, alternate 
1 piece meat with 1 small onion until 
both are used up. Pour raisins over meat 
and onion. Add spices that have been put 
in a metal tea ball or tied in clean 
cheesecloth. Mix garlic, oil, wine, vinegar, 
sugar, tomato paste and water together 
and pour over mixture. Salt and pepper 
to taste and cover tightly and cook until 
meat and onions are tender and liquid is 
reduced to a delicious gravy. Remove 
spices at once. May be served with a side 
dish of rice or mashed potatoes. Yield: 4 
to 6 servings. 

Note: When doubling amounts of meat 
and onion, do not double amounts of 
other ingredients. 


Mrs. Anthony Mentis (Connie), Dover 
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1% pounds brisket or beef 
round, cut into 1 /2-inch 
cubes 

3 tablespoons lard 

2 onions, chopped 

2 cloves garlic, chopped 

4 cups beef stock 

3 tablespoons sweet 
paprika 

Ya tablespoon hot paprika 
(optional) 

1 pound tomatoes, sliced 

2 green peppers, seeded 
and sliced 

2 pounds peeled new 
potatoes 

Salt to taste 

3 tablespoons flour 

Sour cream 
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Gulyas Hungaria 


Brown the beef cubes in the lard with 
the onions and garlic. Add the beef stock 
and paprika. Bring the liquid to a boil; 
lower heat and simmer for about 2 hours 
or until the meat is almost tender. Add 
the tomatoes, green peppers and 
potatoes. Add more stock if needed, to 
cover the vegetables. Season with salt 
and cook for about 20 minutes or until 
potatoes are tender. Stir flour into Ye cup 
water and add slowly to the hot gravy. 
Cook the soup (stew) for 10 minutes, 
stirring frequently, and adjust the 
seasoning with salt and hot and sweet 
paprika. Serve the gulyas in a deep bowl 
or soup plate and garnish with sour 
cream. Serve with a side dish of egg 
noodles tossed in hot butter. Yield: 6 
servings. 


Mrs. Lyle King (Sally B.), Wilmington 


5 or more pounds whole 
fresh beef brisket 

2 large onions, sliced 

Salt 

Coarsely ground black 
pepper 

Garlic powder 

1 (15-ounce) can tomato 
sauce 

1 (6-ounce) can sliced 
mushrooms or fresh 
mushrooms 

Ye cup red wine 

2 to 3 tablespoons 
cornstarch 

Ye cup water 


1% tablespoons 
vegetable oil 

1¥2 to 2 pounds lean beef, 
cut into 12-inch cubes 

1 medium eggplant, peeled 
and thinly sliced 

1% cups sliced onion 

1 (1-pound) can tomatoes, 
crushed 

2 medium green peppers, 
cut into strips 

Ye pound fresh 
mushrooms, sliced 

z teaspoons salt 

1 teaspoon instant beef 
bouillon 

1 teaspoon freshly 
ground black pepper 

1 bay leaf, crumbled 


Beef Brisket 


Trim excess fat from brisket. If large, cut 
into 2 or more portions. Place sliced 
onions on bottom of roasting pan. Place 
brisket on top of onions. Sprinkle both 
sides of meat with salt, pepper, and garlic 
powder. Mix tomato sauce, mushrooms 
and wine. Pour over brisket. Roast at 325 
degrees for 3 hours in a covered pan. 
Remove meat from pan, cool and thinly 
slice. Arrange meat on a platter and 
refrigerate until ready to serve. Mix 
cornstarch and water and stir into the 
pan juices. Heat until thick. To serve pour 
thickened sauce over meat. Heat at 325 
degrees for at least 30 minutes. Yield: 20 
servings. 


Comment: Easy and delicious. 
Mrs. James Riggleman (Gloria), Wilmington 


Beef and Vegetable Casserole 


Heat oil in a heavy skillet. Brown beef 
cubes over high heat (about 10 minutes). 
Lightly oil a 2-quart casserole. Layer beef, 
eggplant, and remaining vegetables. 
Sprinkle each layer with a mixture of salt, 
bouillon, pepper and bay leaves. Cover 
tightly. Bake at 350 degrees for 2% 
hours or until meat is tender. Yield: 6 
servings. 


Comment: This is an excellent one-dish casserole— 
men like it. 


Doreen O. Kirkland, Hockessin 
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2 tablespoons fat 

2 pounds round steak 

Ye teaspoon salt 

1% teaspoons paprika, 
divided 

1 clove garlic, peeled 

1/2 cups water, divided 

2 tablespoons 
Worcestershire sauce 

3/, Cup sour cream 

z tablespoons flour 


1% pounds ground beef 

1 small can mushrooms 

Ye onion, chopped 

6 ounces beef bouillon 

1 clove garlic, minced 

1 tablespoon 
Worcestershire sauce 

1 cup sour cream 
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Paprika Beef 


Melt fat in a heavy skillet. Rub meat with 
salt and % teaspoon paprika. Cut in 
serving portions. Brown garlic in fat. 
Remove garlic. Brown meat in fat. Add 1 
cup water and Worcestershire sauce. 
Cover and simmer 1 hour or until meat is 
tender. Add sour cream and 1 teaspoon 
paprika. Continue to simmer 15 minutes 
more. Remove steak to a warm platter. 
Thicken broth with the flour mixed with 
Ye cup cold water. Cook 5 minutes, 
stirring constantly. Pour gravy over the 
meat. Good served with noodles. Yield: 6 
servings. 

Note: This can be made ahead, layered in 
casserole and reheated at 350 degrees for 
Ye hour. 


Comment: This is a good way to use less tender 
meat for a special meal. 


Mrs. Edward Berg (Kay), Newark 


Poor Man’s Stroganoff 


Brown beef and add remainder of 
ingredients except sour cream. Simmer 
about 20 to 30 minutes. Add sour cream 
just before serving and heat. Serve over 
rice or noodles. Yield: 4 to 5 servings. 


Mrs. C. Harwin Smith Jane), Wilmington 
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1 pound ground beef 

1 medium onion, chopped 

1 cup water 

1 (10'/2-ounce) can pizza 
sauce 


1 (15-ounce) can red kidney 


beans 
Chili powder to taste 
Salt and pepper to taste 


1 pound ground beef 
1 medium onion, chopped 
2 garlic cloves 
12 cups tomato puree 
1 teaspoon oregano, 
crushed 
1 teaspoon basil, crushed 
2 teaspoons salt, divided 
Dash of pepper 
6 (6 ounces) 
lasagne noodles 
2 (10-ounce) packages 


frozen chopped spinach, 


thawed 
12 cups cottage cheese 
V2 teaspoon nutmeg 
1 egg, slightly beaten 
3 tablespoons grated 
Parmesan cheese 


Chili 

Cook ground beef and onion in water 
until done. Add pizza sauce and kidney 
beans. Simmer 15 minutes. Add chili 


powder, salt and pepper. Yield: 4 very 
large servings. 


Barbara James, Wilmington 


Spinach Lasagne 


In a large skillet (spray with non-stick 
cooking spray) brown beef. Remove meat 
with a slotted spoon; discard all but 1 _ 
teaspoon drippings. Add onion and saute 
until soft. Add garlic, cook 1 minute. 
Return beef to skillet, add tomato puree, 
oregano, basil, 1/2 teaspoons salt and 
pepper. Heat to boiling; reduce heat and 
simmer 5 minutes. Set aside. Cook 
lasagne. In a medium bowl mix spinach, 
cottage cheese, nutmeg, egg and ' 
teaspoon salt and dash of pepper. Add 
Parmesan cheese. Place 3 of the spinach 
mixture in a greased 9-inch square pan. 
Using 2 noodles make a layer (cut off 
excess and use piece to make 3rd row). 
Spread with 3 mixture. Repeat layers 2 
more times ending with meat sauce. 
Cover with foil and bake at 350 degrees 
for 40 to 45 minutes. Leftovers may be 
frozen. Thaw, cover and heat at 350 
degrees for 20 to 25 minutes. Yield: 8 
servings. 


Mrs. John M. Freeman (Wanda), Wilmington 
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1 pound ground beef 

1 package frozen corn 
tortillas 

1¥2 cups shredded sharp 
cheese 

2 cups sour cream 

Mexican Sauce 


Mexican Sauce: 
1 large can tomato juice 
3 cans enchilada sauce, 

2 mild, 1 hot 
1 can chili without beans 
1 tablespoon oregano 
1 teaspoon ground cloves 
1 teaspoon cinnamon 
Salt and pepper to taste 


1 (1-% ounce) package 
onion soup mix 

1 cup sour cream 

2 eggs, slightly beaten 

2 pounds ground beef 

1 cup breadcrumbs 


Enchiladas 


Brown ground beef. Fry tortillas 30 
seconds in deep fat until soft and drain. 
Divide the meat and cheese evenly among 
the tortillas and roll up. Place in shallow 
baking dish in rows. Cover with sour 
cream and Mexican Sauce. Bake at 350 
degrees for 20 minutes. Serve hot. 


Combine all ingredients in crock pot or 
heavy saucepan and simmer for 2¥2 to 3 
hours, stirring occasionally. 


Comment: Great sauce for enchiladas, meat loaf 
or tacos. 


Mrs. William Kraut (Judy), Kennett Square, 
Pennsyivannia 


30 Minute Meat Loaf 


Combine soup mix, sour cream and eggs 
in a bowl. Brown ground beef in a skillet. 
(No fat necessary unless meat is 
unusually lean.) Add meat to onion soup 
mixture. Sprinkle breadcrumbs into mix 
and mix well. Bake in a greased ring mold 
or loaf pan at 500 degrees for 15 
minutes. Put under broiler for 5 minutes 
for crisp crust. This can be divided into 
small loaf pans and frozen for future 
meals. If frozen bake at 350 degrees for 
30 to 45 minues. Yield: 6 to 8 servings. 


Comment: Try filling the center of mold with 
creamed mushrooms. 


Mrs. John DeLancey (Harwine) 


|  xeertikeRtietttntte 


BPEREEEBEEEEEEEEEE SE SE 


4 tablespoons butter, 
divided 

2 tablespoons onion, finely 
chopped 

6 veal chops, about 1 inch 
thick 

Salt and pepper to taste 

2 cups fresh breadcrumbs 

1 cup grated Parmesan 
cheese 

2/3 cup white wine 

Ye cup chicken broth 

1 tablespoon arrowroot 
or cornstarch 


Braised Veal Chops Chartres 


Melt 2 tablespoons butter in a shallow 
casserole large enough to hold the chops 
side by side. Sprinkle the onion over the 
melted butter. Season the veal chops 
with salt and pepper and place in the 
casserole. Sprinkle with the remaining 2 
tablespoons butter which has been 
melted. Mix the breadcrumbs and 
Parmesan cheese and cover each chop 
with the mixture, pressing together to 
make a compact topping. Carefully pour 
the wine around the chops, cover and 
bake at 400 degrees for 1 to 1% hours or 
until the meat separates easily from the 
bone. During the cooking, add chicken 
broth as liquid is reduced. Baste the 
chops occasionally to brown the crumbs. 
If the topping cracks, press it together. 
Transfer the chops to a platter when 
done. Pour the gravy from the casserole 
into a saucepan, bring to a boil and 
thicken with arrowroot or cornstarch 
mixed with a little chicken broth. Correct 
the seasoning and strain through a sieve. 
Pour the gravy around the chops; garnish 
with parsley. Yield: 6 servings. 


The Cookbook Committee 
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1¥e2 pounds veal 

Ye cup flour 

Salt and pepper 

V4 cup vegetable oil 

2 tablespoons butter 

1 cup beef bouillon 

1 teaspoon rosemary 
leaves 

Y2 teaspoon bottled brown 
bouquet sauce 

1¥2 tablespoons lemon 
juice 

Fresh chopped parsley 

1 cup white wine 


1 (6-pound) leg of spring 
lamb 

1 tablespoon seasoned salt 

1 teaspoon black pepper 

Flour 

Ye cup prepared mustard 

Dark brown sugar 

1 cup strong coffee, 
heated 

Currant or mint jelly 


Veal Scallopini 


Pound veal until thin. Dredge in flour, salt 
and pepper. Saute veal in oil and butter. 
Combine beef bouillon, rosemary and 
bouquet sauce. When veal is brown, mix 
in gravy. Add lemon juice and sprinkle 
with chopped parsley. Pour in white wine, 
cover and simmer 45 to 50 minutes. 
Remove veal from pan. To make more 
gravy, add extra wine. Mix well and pour 
over veal before serving. Yield: 4 
servings. 


Comment: Great gourmet company dish for four. 


Mrs. Donald H. Smith (Barbara), Downingtown, 
Pennsylvania 


Sugared Leg of Spring Lamb 


Trim excess fat from side and underneath 
leg. Sprinkle with seasoned salt, black 
pepper and flour. Spread generously with 
mustard and cover with brown sugar. 
Place lamb in an uncovered roasting pan. 
Bake at 325 degrees for 1 hour, basting 
often with sweet/sour juices. After 1 
hour add the heated coffee and continue 
to baste with coffee for 1 hour. Remove 
lamb and thicken gravy. Add currant jelly 
or mint jelly to the juices. Add water if 
needed. Yield: 8 servings. Note: Always 
ask your butcher to remove the kernel 
from a leg of lamb. It is a sac of strong 
fluid that makes lamb have a strong 
flavor. 


Comment: Very tasty, moist and tender. 
Kathryn Buchan, Montchanin 
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1 cured ham shoulder 
2 cups red wine 

2 cups chicken stock 
2 bay leaves 

2 large onions 

2 cloves garlic 

2 carrots 

2 stalks celery 


1 Virginia (Smithfield) ham 
4 cups water 


4 pounds lean pork spare 
ribs 

3/4 cup brown sugar 

Ye cup catsup 

Ye cup white vinegar 

2 tablespoons 
Worcestershire sauce 

1 teaspoon chili powder 

3/4, cup water 

1 onion, diced 


Cured Ham Shoulder 


Place all ingredients in a large pot and 
bring to a boil. Simmer 2 hours. Cool 
ham in broth; skin. 


Mrs. William McCoy (Emily B.), Wilmington 


Baked Smithfield Ham 


Soak ham overnight and then scrub off 
pepper. Put ham in covered roaster with 
4 cups water. Bake 20 minutes at 500 
degrees. Turn off oven. DO NOT OPEN 
DOOR. After 4 hours turn oven to 500 
degrees for 20 minutes. Turn oven off 
and leave ham in oven for 6 hours. 


Mrs. Robert Wier, III (Virginia), Greenville 


Sweet and Sour Chili Ribs 


Trim fat off ribs and cut in desired sized 
pieces. Spread in bottom of a large, 
shallow baking dish or roaster. Mix all 
other ingredients in medium bowl. Pour 
over ribs and bake, uncovered, at 250 
degrees for 3 hours. Serve with rice and 
green salad. Yield: 4 to 6 servings. 


Comment: A great recipe to put in the oven at 
noon and forget. 


Mrs. Katherine Morris, Wilmington 
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6 pounds spareribs 

Ye Cup soy sauce 

Ye cup chicken stock or 
broth 

3 tablespoons hoisin sauce 
(available in Chinese 
grocery stores or 
gourmet food shops) 

3 cup brown sugar 

3 cloves garlic, peeled and 
crushed 

1 teaspoon ground ginger 

1 teaspoon dry mustard 
or 2 teaspoons Chinese 
5-spice powder 


4 (1-inch thick) pork chops 
1 tablespoon soft fat 

Salt 

4 yams, cut in half 

4 slices canned pineapple 
Ye cup pineapple syrup 
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Barbecued Spareribs 


Place spareribs on rack in a flat roasting 
pan. Roast at 350 degrees for 1 hour. 
Remove from oven. Combine remaining 
ingredients in a saucepan. Place over low 
heat and stir until sugar dissolves. DO 
NOT ALLOW TO BOIL. Cut meat into 
individual ribs. Remove and discard fat in 
pan and put ribs back without the rack. 
Pour soy sauce mixture over ribs. 
Increase oven temperature to 375 
degrees and bake ribs for 45 minutes to 
1 hour, turning and basting frequently. 
Serve ribs hot or at room temperature. 
Yield: 10 to 12 servings. 

Note: To prepare ahead, roast the ribs for 
1 hour, then bake as directed for 15 
mintues. Remove from heat. Cover 
baking pan and let stand at room 
temperature for up to 4 hours, then bake 
for 30 minutes before serving. 


Comment: Guests beg for this recipe! 
Mrs. William A. Hoffman, Jr. Jean), Wilmington 


Pineapple Pork Chops 


Brown the chops on both sides in soft 
fat. Sprinkle with salt as they brown. 
Peel potatoes, cut in half and place 
around chops. Place a pineapple slice on 
each chop. Pour syrup over the entire 
pan. Cook, uncovered, over high heat for 
15 minutes. Cover and simmer 45 
minutes and serve hot. Yield: 4 servings. 


Helen Shmude 
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Glazed Pork Chops 


5 pork chops (3 to In a brown bag coat chops well in a 
a pound) mixture of salt, pepper and flour. Shake 
% cup flour off excess. Place in a greased shallow pan 


1 teaspoon salt 
Yq teaspoon pepper 
5 lemon slices 


with a slice of lemon on each chop. 
Sprinkle with brown sugar. Dilute catsup 


Y4 cup brown sugar with water and pour over chops just 

1 cup catsup before placing in oven. Bake at 350 

Ya to %/s cup water degrees 1% hours, basting frequently. 
Sauce should be thick and glossy. Yield: 5 
servings. 


Comment: This is one of the best pork chop recipes 
| have ever found. 


Mrs. Richard J. Both (Blair), Wilmington 


Pork Chop One Dish Dinner 


1 cup converted rice Sprinkle rice over bottom of a shallow 
4 center cut pork chops baking dish. Lay pork chops on top of 
1 large onion, sliced rice. Place a slice of onion on each chop. 


1 large green pepper, sliced 
2 large tomatoes or 2 
(8-ounce) cans stewed 


Place a green pepper slice and tomato 
half on the onion. Dissolve bouillon cubes 


tomatoes in hot water and pour over all. Sprinkle 
3 beef bouillon cubes with oregano, thyme and marjoram. 
2a cups hot water Bake at 350 degrees for 40 minutes. 


1 teaspoon oregano 
1 teaspoon thyme 
1 teaspoon marjoram 


After 30 minutes check to see if rice is 
becoming dry. If so, add a little water and 
return to oven. Yield: 4 servings. 


Comment: Delicious and quick to prepare. 
Mrs. John E. Sly (Elizabeth), Wilmington 
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8 to 10 pounds sweet 
Italian sausage, cut in 
1-inch pieces 

3 tablespoons olive or 
vegetable oil 

2 (1-pound) packages 
frozen small whole 
onions or 10 large 
onions, peeled and cut 
into eights 

2 (1-pound) packages 
frozen whole baby 
carrots or 2 packages 
fresh carrots, peeled 
and sliced into chunks 

4 whole green and/or red 
sweet peppers, seeded 
and diced (6 to 8 if 
small) 

2 (6-ounce) cans tomato 
paste 

1 teaspoon oregano 

1 teaspoon basil 

1 teaspoon thyme 

1 teaspoon garlic powder 

1 to 2 teaspoons salt or 
to taste 

1 teaspoon black pepper 

Ye teaspoon red pepper 

1 (10-ounce) can beef broth 

3/, cup water 

5 to 6 pounds small whole 
fresh mushrooms, 
cleaned 

1 cup red wine 


Tailgate Stew 


In a 12-quart stainless steel pot, saute 
sausage in oil until no longer red. Remove 
sausage from pot to a bowl. Add onions, 
carrots and peppers to pot and saute for 
10 to 15 minutes over medium heat until 
coated but not browned. Remove 
vegetables, drain fat and reserve % cup 
liquid. Wash pot and return to medium 
low heat. Fill pot with % cup reserved 
liquid, sauteed sausages, onions, peppers 
and carrots. Add tomato paste, spices, 
salt, pepper, beef broth and water. Cover 
and cook for 45 minutes to 1 hour until 
sausage is cooked and vegetables are 
tender. Add cleaned mushrooms and red 
wine. Cover and cook an additional 15 to 
20 minutes. Refrigerate overnight. To 
serve bring stew to a boil. Remove from 
heat and add 1 cup additional red wine, if 
desired. Serve with large tossed salad, 
sliced Italian bread or rolls and red wine. 
As the name implies, this makes a great 
cold weather tailgate lunch on a football 
Saturday. Just take to the game in the 
stainless steel pot and reheat ona 
propane stove before serving. Yield: 30 to 
AO servings. 


Mrs. Louis R. West (Frances), Wilmington 
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Vegetables 


1 (10-ounce) can artichoke 
hearts, drained and 
chopped (reserve '/3 cup 
juice) 

Ys cup scallions, chopped 

1 clove garlic minced 

Yq Cup green pepper, 
chopped 

Yq cup Olive oil 

2 eggs, beaten until lemon 
colored 

2/3 cup sour cream 

3 cup seasoned 
breadcrumbs 

2/3 cup Cheddar cheese, 
coarsely shredded 

2/3 cup Parmesan cheese, 
finely grated 

Y3 cup mayonnaise 

Salt and pepper to taste 

Worcestershire sauce to 
taste 


2 packages frozen 
artichoke hearts 

3/, cup mayonnaise 

Y4 cup milk 

2 tablespoons chopped 
parsley 

2 tablespoons lemon juice 

1 cup grated onion 

4 teaspoon Worcestershire 
sauce 

2 hard cooked eggs, 
chopped 
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Artichoke Casserole 


In a cast iron skillet saute artichoke 
hearts, scallions, garlic and green pepper 
in olive oil for about 5 minutes; set aside. 
In a medium mixing bowl combine eggs, 
sour cream, breadcrumbs, reserved 
artichoke juice, cheeses and mayonnaise. 
Mix thoroughly and season with salt, 
pepper and Worcestershire. Add the 
sauteed vegetables and combine 
thoroughly. Check seasoning again before 
putting mixture in a 1-quart casserole 
sprayed with non-stick cooking spray. 
Bake at 350 degrees for Ya hour; let cool 
15 minutes. Serve with wheat thins as an 
appetizer or as a side dish with dinner. 
Yield: 10 servings. 


Comment: Very rich! 
Mrs. Stephen Mockbee (Martha), Wilmington 


Artichoke Hearts 


Cook artichoke hearts according to 
package directions. Heat remaining 
ingredients except eggs until hot, but do 
not boil. Add eggs; pour over artichokes 
and serve. Yield: 6 to 8 servings. 


Mrs. Arthur Geil Jimmy), Wilmington 
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1/2 pounds green beans 

4 strips bacon 

2 tablespoons diced 
pimiento 

2 tablespoons wine vinegar 

Y4 teaspoon sugar 

1 tablespoon 
Worcestershire sauce 

Y, teaspoon dry mustard 

2 drops Tabasco 


1% pounds green beans 

7 tablespoons butter, 
divided 

1 medium onion, chopped 

2 tablespoons flour 

1 teaspoon salt 

Yq, teaspoon pepper 

1 cup sour cream 

2/3 cup shredded Cheddar 
cheese 

Ye cup breadcrumbs 


Zesty Green Beans 


Steam whole beans on a rack over boiling 
water for 15 minutes or until tender. 
While beans are steaming, cut bacon in 
Y2-inch strips. Saute bacon in skillet until 
crisp. Remove bacon from pan and add to 
beans. To bacon fat add diced pimiento, 
vinegar, Sugar, Worcestershire, mustard 
and Tabasco. Bring to a boil, stirring 
constantly. Put beans in a serving dish. 
Pour mixture over beans and mix well. 
Yield: 6 servings. 


Comment: Piquant. 
Mrs. Edward Crosson (Lillian), Wilmington 


Green Beans Baked in Sour Cream 


Cook green beans ahead of time and set 
aside. Heat 5 tablespoons butter until 
bubbly and add chopped onion. Saute 
until soft. Sprinkle flour in and cook 2 to 
3 minutes. Stir in salt, pepper and sour 
cream. Add green beans. Sprinkle with 
cheese and breadcrumbs. Dot with 
remaining 2 tablespoons butter. Bake at 
350 degrees for 15 to 20 minutes. Yield: 
6 servings. 


Comment: Delicious and easy. 
Mrs. Preston Dyer (Debra), Rehoboth Beach 
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1 pound green string beans 
(fresh, frozen, canned) 

2 medium potatoes, peeled 
and diced 

3 pears (on the greenside), 
unpared and diced 

Salt and pepper to taste 

3 slices bacon, cubed 

1 to 2 tablespoons 
all-purpose flour 


1¥%2 pounds fresh green 
beans 

2 medium onions, thinly 
sliced 

Y4 cup butter 

Salt and pepper to taste 

12 tablespoons chopped 
parsley 

12 tablespoons vinegar 
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Beans and Pears 


Place green beans, potatoes and pears in 
a 2-quart pot with water to cover. Add 
salt and pepper and cook gently until 
beans are tender. While that is cooking, 
slowly brown bacon, add flour and cook 
until flour is absorbed. Add bacon 
mixture to beans and pears when almost 
tender to blend flavors. Yield: 
approximately 8 servings. 


Mrs. William Soetebier (Mary), Wilmington 


Green Beans Lyonnaise 


Trim the ends from the beans and leave 
them whole. Drop the beans, a handful at 
a time, into a large kettle of boiling, 
salted water, letting the water return to 
a boil after adding each handful. Cook the 
beans, uncovered, for 10 to 12 minutes, 
tasting frequently for doneness, until 
they are tender but still crisp. Drain the 
beans in a colander, spread on paper 
towels, then pat dry. In a large skillet 
saute the onions in butter until they are 
tender and golden brown. Add the beans, 
season with salt and pepper and cook 
them, stirring constantly, for several 
minutes or until heated through. Remove 
the beans to a heated vegetable dish and 
sprinkle with parsley and vinegar. Yield: 6 
servings. 


The Cookbook Committee 
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1 large bunch broccoli 

1 cup seasoned 
breadcrumbs 

Y%, cup grated Parmesan 
cheese 

4 cloves garlic 

5 tablespoons vegetable 
oil 

Ye cup lemon juice 

Salt and pepper to taste 


1 (3-pound) head red 
cabbage 

Yq, cup butter or margarine 

Ys Cup sugar 

1/2 teaspoons salt 

Y4 cup cider vinegar 

V2 cup water 


Broccoli Italiano 


Put broccoli in boiling water to blanch. 
Drain and pat dry. Dip broccoli in 
breadcrumbs and grated cheese; set 
aside. Slice garlic and saute lightly in 
heated oil. Add broccoli to pan and fry 
until crisp. Remove and pour lemon juice 
over broccoli. Season with salt and 
pepper. Serve at once. Yield: 4 to 6 
servings. 


Mrs. Robert Altschuler (Micki), Wilmington 


Braised Red Cabbage 


Cut cabbage in half, wash, drain, core and 
shred. Melt butter in kettle over low 
heat. Add shredded cabbage, saute 5 
minutes. Add sugar, salt, vinegar and 
water. Toss until mixed. Cover and cook 
for 1% hours over low heat, stirring 
occasionally. Yield: 8 to 10 servings. 

Note: Cabbage is better if prepared a day 
ahead and reheated when ready to serve. 


Mrs. John Gilmore (Sylvia), Milford 
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6 to 8 carrots, slivered, 


or 1 package frozen baby 


carrots 

Y, cup water 

2 tablespoons chopped 
onion 


2 tablespoons horseradish 


Y2 cup mayonnaise 
Y2 teaspoon salt 

Y4 teaspoon pepper 
Croutons 

1 tablespoon butter 


5 cups carrots, peeled 
and grated 

3 teaspoons salt, divided 

4 well beaten eggs 

1¥2 cups light cream 

Y2 teaspoon Tabasco 

1 teaspoon sugar 

1 tablespoon lemon juice 

Ye cup toasted almonds 

Y%4 Cup breadcrumbs 


Creamed Mushrooms: 

Yq cup butter 

Ya, Cup chopped shallots 

12 pints mushrooms 

Ys cup sherry 

3/, cup heavy cream 

Salt and pepper to taste 

1 tablespoon chopped 
parsley 
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Zesty Carrots 


Cook carrots and spread in a shallow 
baking pan. Mix water, onion, 
horseradish, mayonnaise, salt and pepper 
and pour over carrots. Sprinkle with 
croutons mixed with butter. Bake at 375 
degrees for 20 minutes. Yield: 6 servings. 


Mrs. Denver Bartee (Norma), Newark 


Carrot Ring with 
Creamed Mushrooms 


Boil carrots in water with 1 teaspoon salt 
for 5 minutes; drain and put in bowl. Add 
remaining ingredients and mix. Pour 
mixture into oiled 9-inch ring mold. Set in 
pan of water and bake at 350 degrees for 
1 hour. Let stand 5 minutes and turn out. 
Fill center with Creamed Mushrooms. 


Heat butter, add shallots; cook 3 minutes. 
Add mushrooms, toss and cook 3 
minutes more. Add sherry and cook until 
all juice evaporates. Stir in cream and 
cook until mixture coats a spoon. Season 
with salt and pepper. Sprinkle with 
parsley. 


Mrs. William McCoy (Emily), Greenville 
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5 carrots, sliced 

2 tablespoons butter 

2 tablespoons water 

Salt 

2 teaspoons raspberry 
vinegar 

1 teaspoon brown sugar 


1 medium eggplant 
Salt 

Vegetable oil 
Butter 

Filling 


Filling: 

2 tablespoons butter 

1 grated onion 

V4 cup breadcrumbs 

1 egg 

%, pound Cheddar cheese, 
shredded 

Salt and pepper to taste 


Carrots with Raspberry Vinegar 


Peel and slice carrots. Put in pan with 
butter, water and a little salt. Cover and 
simmer over low heat until tender. Add 
raspberry vinegar and brown sugar. Toss; 
cook 2 more minutes. Garnish with 
parsley. 


Mrs. William McCoy (Emily), Greenville 


Eggplant Conwell 


Peel eggplant and cut vertically into 
slices. Sprinkle with salt and put under a 
weight for 30 minutes. Saute slices in oil 
and butter until quite limp and browned. 
Put filling into slices, folding up the sides 
to make boats. Place very close together 
in a shallow casserole. Bake at 350 
degrees for 20 to 25 minutes or freeze 
before baking, partially thaw, and 
proceed as above. 


Combine all ingredients in a small bowl. 


Mrs. Yates Conwell (Mary), Wilmington 
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1 large or 2 medium 
eggplants 

2 eggs 

V2 teaspoon salt 

Yq Cup cream or undiluted 
evaporated milk 

3 tablespoons olive or 
vegetable oil 

2/3 cup breadcrumbs 

Meat Sauce (make your 
own or use Ragu) 

4 ounces grated Parmesan 
cheese 

6 slices mozzarella cheese 


Meat Sauce: 

Yq Cup Olive or vegetable oil 

1 medium onion, chopped 

7 cups tomatoes, sieved 

1 tablespoon salt 

1 bay leaf 

3/4, cup tomato paste 
(6 ounce can) 

Ye cup water 

1 pound ground round, 
browned in 3 
tablespoons vegetable oil 
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Eggplant Parmesan 


Wash and pare eggplant and cut into 
Ye-inch thick slices; set aside. Combine 
eggs, salt and cream, beat slightly. Heat 
oil in skillet. Dip eggplant into egg 
mixture, then into dry breadcrumbs. 
Place eggplant in skillet and slowly brown 
on both sides. Place a small amount of 
sauce in bottom of a 2-quart greased 
casserole. Add a layer of eggplant slices. 
Pour in 1 cup meat sauce. Top with 
grated cheese. Repeat layers, including 
sauce and cheese, ending with layer of 
eggplant topped with mozzarella cheese 
slices. Cover casserole and bake at 350 
degrees for about 20 minutes. Remove 
cover and bake 10 to 15 minutes longer 
or until cheese is lightly browned. Serve 
with remaining tomato meat sauce. 
Yield: 6 to 8 servings. 


Heat oil in saucepan. Add onion and cook 
until lightly browned. Add slowly and stir 
in mixture of sieved tomatoes, salt and 
bay leaf. Cover and simmer over very low 
heat 2% hours. Add tomato paste. 
Simmer, uncovered, over very low heat, 
stirring occasionally about 2 hours or 
until thickened. If sauce becomes too 
thick add % cup water. Remove bay leaf 
and add browned ground meat. Simmer 
15 minutes longer. Yield: 4 cups. 


Comment: The stuff dreams are made of! 
Mrs. J. Edward Crosson (Lillian), Wilmington 


>eerPrtperRteeteeReteeteeetetkeet BB | 


1 pound fresh mushrooms 

2 (10-ounce) packages 
frozen chopped spinach 

1 teaspoon salt 

Ys cup chopped onion 

Yq cup melted butter 

1 cup shredded Cheddar 
cheese, divided 

Garlic salt to taste 


12 pounds fresh 
mushrooms, sliced 

3 tablespoons margarine 

3 tablespoons flour 

1 egg yolk 

1 cup light cream 

Juice of Vz lemon 

1 teaspoon paprika 

1 tablespoon fresh parsley, 
minced (may use parsley 
flakes) 

Ye large box Ritz crackers, 
rolled into crumbs 

Ye cup butter or margarine, 
melted 


Mushrooms Florentine 


Wash and dry mushrooms. Slice off stems 
and saute stems and caps until brown, 
browning cap side of mushrooms first. 
Line a shallow 9x13-inch casserole with 
the spinach which has been seasoned 
with the salt, onion and melted butter. 
Sprinkle with “2 cup shredded cheese. 
Arrange the mushrooms, caps and stems 
over the spinach. Season with garlic salt. 
Cover with remaining cheese. Bake for 20 
minutes at 350 degrees or until cheese is 
melted and browned. Yield: 6 to 8 
servings. 


Mrs. W. Halsey Spruance (Gretchen), 
Wilmington 


Ritzy Mushroom Casserole 


Saute mushrooms in 3 tablespoons 
margarine. Stir in flour to thicken. Cook 
and stir over low heat until flour is well 
mixed and smooth. Remove from heat. 
Beat together egg yolk and cream; add 
lemon juice, paprika and parsley. Add 
cream mixture to mushrooms, mixing 
well. Pour into a large shallow buttered 
casserole dish. Mix cracker crumbs with 
melted butter, spread over top of 
casserole. Let stand overnight in 
refrigerator. Bake at 325 degrees for 30 
to 40 minutes. Yield: 6 to 8 servings. 


Comment: This makes a nice extra addition 
to a buffet, luncheon or supper. 


Mrs. Robert Touart (Lois), Milford 
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1 pound fresh mushrooms, 


trimmed and minced 
4 shallots, minced 
Ya cup onions, minced 
9 tablespoons butter, 
divided 
1 tablespoon vegetable oil 
Ye cup sour cream 
2 tablespoons dill weed, 
minced 
Salt and pepper to taste 
4 phyllo leaves 


Mushroom Strudel 


Trim and mince mushrooms. Place in a 
tea towel, a handful at a time, and 
squeeze out moisture. In a skillet over 
medium heat, saute the mushrooms with 
minced onions and shallots in 3 
tablespoons butter and oil until the 
moisture has evaporated. Stir in sour 
cream, dill, salt and pepper and let 
mixture cool completely. Have ready 4 
phyllo leaves and remaining 6 
tablespoons butter, melted. Put 1 of the 
leaves on a sheet of waxed paper, brush 
with melted butter and top with a 
second leaf. Brush the leaf with melted 
butter. Keep remaining leaves covered 
with a damp cloth. Spread on a 1 inch 
strip of mushroom filling along 1 of the 
long sides of buttered phyllo, fold in the 
sides of the leaves to contain the filling 
and roll up jelly roll fashion. Transfer the 
roll to a buttered baking sheet, seam side 
down. Make second roll in same manner. 
Brush roll with melted butter and bake 
at 350 degrees for 45 minutes or until 
they are crisp and golden. Let cool 5 
minutes, cut on angle in 1 inch slices. 
Serve warm as vegetable or appetizer. 
Yield: 12 servings. 


Comment: Served with acclaim from very 
famous people. 


Mrs. William Hoffman, Jr. Jean), Wilmington 
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8 to 10 medium potatoes, 
peeled 

1 (8-ounce) package cream 
cheese, softened 

1 (8-ounce) carton sour 
cream 

4 cup butter 

¥3 cup chopped chives 

Salt and pepper to taste 

Paprika 


6 medium potatoes, peeled 

Ya cup butter or margarine, 
melted 

2 cups shredded Cheddar 
cheese 

Ys cup green onions, 
chopped 

2 cups sour cream 

Ye teaspoon salt 

4 teaspoon pepper 


Party Potatoes 


Boil potatoes until tender. Beat sour 
cream and cream cheese together, add 
hot potatoes and beat until smooth. Add 
butter, chives, salt and pepper. Pour into 
a well greased 2-quart casserole, dot with 
additional butter and sprinkle paprika 
over top. Bake at 350 degrees for 25 
minutes. Yield: 8 to 10 servings. 


Comment: A do ahead dish that men love. 
Mrs. William Reif (Janie), Newark 


Potatoes Supreme 


Cook potatoes in a small amount of 
salted boiling water until tender; drain. 
(Can be done ahead and refrigerated.) 
Dice potatoes, add remaining ingredients. 
Put in a shallow 1 to 1 '%-quart baking 
dish. Bake at 350 degrees about 35 
minutes. Yield: 6 to 8 servings. 


Comment: Excellent make-ahead dish. 
Mrs. Denver Bartee (Norma), Newark 
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2 (10-ounce) packages 
frozen chopped spinach 

2 tablespoons minced 
onion 

5 tablespoons butter or 
margarine, divided 

3 tablespoons flour 

1 cup milk 

3 hard cooked eggs, 
finely chopped 

Y, teaspoon nutmeg 

Salt and pepper to taste 

Ye cup shredded American 
cheese 

Ye cup fine, soft 
breadcrumbs 

Dash of paprika 


3 (10-ounce) packages 
frozen chopped spinach 

1 cup sour cream 

1 (1%e-ounce) package 
onion soup mix 

Freshly ground nutmeg 
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Deluxe Baked Spinach 


Cook spinach according to package 
directions; drain thoroughly. Cook onion 


in 3 tablespoons butter until transparent. 


Blend in flour. Add milk, stirring 
constantly and cook until smooth and 
thick. Add spinach, eggs and nutmeg. 
Season with salt and pepper. Turn into a 
buttered 8x12x2-inch casserole and top 
with a mixture of cheese and crumbs. 
Drizzle 2 tablespoons melted butter over 
the top, sprinkle with paprika and bake 
at 375 degrees 20 to 25 minutes or until 
heated through and lightly browned. 
Garnish with hard cooked eggs. Yield: 6 
to 8 servings. 


Comment: For those who usually hate spinach. 
Mrs. Homer Wolfe (Anne), Wilmington 


Spinach in Sour Cream Sauce 


Cook spinach according to package 
directions. Do not overcook; drain 
thoroughly. Put into food processor with 
sour cream and onion soup mix. Blend 


until smooth. Turn into greased casserole. 


Sprinkle freshly ground nutmeg lightly 
on top. Bake at 325 degrees for 20 
minutes. Yield: 8 servings. 


Mrs. Edward Bispham (Charlotte), Wilmington 
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1 pound squash 

Ye cup chopped onion 

4 cup chopped green 
pepper 

Y4 Cup margarine 

1 tablespoon sugar 

Ye cup salad dressing 

Ye cup chopped pimiento 

1 egg, beaten 

Ye cup shredded sharp 
cheese 

Breadcrumbs 


4 pounds medium yellow 
squash 

2 medium onions, sliced 

2 sprigs parsley, chopped 

2 sprigs thyme 

6 tablespoons butter 

4 cup flour 

3 cups milk 

Y2 teaspoon salt 

4 teaspoon pepper 

Y2 cup grated Parmesan 
cheese 

4 egg yolks, beaten 

Yq cup buttered 
breadcrumbs 


Squash Casserole 


Cook squash, onion and green pepper 
until tender; drain well. Add all other 
ingredients except breadcrumbs. Mash 
well and pour into casserole dish. Top 
with breadcrumbs. Bake 35 minutes at 
350 degrees. Yield: 4 to 6 servings. 


Comment: Easy to prepare. 
Mrs. Irving Fields (Kitty), Seaford 


Summer Squash Casserole 


Peel and slice squash. Cover with water 
and add onions, parsley and thyme. Cook 
until tender, less than 10 minutes. Drain 
and discard onions, parsley and thyme. 
Make a cream sauce with butter, flour 
and milk. Season with salt and pepper, 
Add Parmesan cheese. Stir half the 
mixture into egg yolks. Return to pan 
and cook over low heat for a few 
minutes. Add squash, place in casserole, 
top with breadcrumbs and bake at 325 
degrees for 25 minutes. Yield: 12 
servings. 


Comment: Very good. 
Mrs. Charles Schwartz (Marjorie), Rehoboth Beach 
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2 tablespoons butter 

6 to 8 small yellow squash 

1 medium onion, sliced 

1 to 3 hot green chili 
peppers 

Salt and pepper to taste 

4 slices American or 
Monterey Jack cheese 


3 small tomatoes 

1 cup corn 

Y2 cup shredded Swiss 
cheese 

1 tablespoon sliced green 
onion 

Ye cup seasoned 
breadcrumbs 
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Squash Chili Verde 


Melt butter in electric skillet and saute 
squash and onion for 30 minutes or until 
tender and slightly browned. Keep tightly 
covered except to stir 4 times. Add chili 
peppers and seasonings. Heat for 15 
minutes. Put into a casserole dish. Cover 
with cheese and bake at 350 degrees 
until browned, about 20 minutes. Yield: 8 
servings. 


Mrs. Arthur Geil dimmy), Wilmington 


Tomato Corn Bake 


Cut tomatoes in half crosswise; remove 
seeds and most of pulp from center of 
each. Sprinkle cavities with salt. Combine 
corn, cheese and onion. Firmly pack 2 to 
3 tablespoons mixture into tomato half. 
Sprinkle with breadcrumbs. Place in 
shallow baking pan. Bake at 350 degrees 
for 20 to 25 minutes. Yield: 6 servings. 
Note: To cook in microwave, cover with 
plastic wrap and cook 10 to 15 minutes 
on high. 


Comment: Great way to use summer garden 
produce. 


Mrs. John Sheaffer (Mary Lou), Milford 


2 tablespoons fine dry 
breadcrumbs 

Yq cup fresh onions, finely 
chopped 

4 cup fresh parsley, finely 
chopped 

Ye clove garlic, minced 

2 tablespoons butter or 
margarine, softened 

Ya teaspoon salt 

% teaspoon pepper 

Yq teaspoon dried leaf basil 
or 1 teaspoon fresh basil 

4 teaspoon dried thyme or 
Ye teaspoon fresh thyme 

4 tomatoes 


6 large tomatoes 

Flour seasoned with salt 
and pepper 

V3 cup Olive oil 

1 clove garlic 

10 ears fresh corn or 
frozen corn, thawed 
and drained 

1 large sweet onion, sliced 

1¥2 cups fresh 
breadcrumbs 

2/3 cup butter or margarine 


Tomatoes Provencal 


In asmall bowl mix together 
breadcrumbs, onion, parsley, garlic, 
butter and seasonings. Cut each tomato 
into 8 wedges. Place in a shallow, greased 
baking dish. Sprinkle with herb mixture. 
Bake at 425 degrees 8 to 10 minutes or 
just until tomatoes are tender. Yield: 4 
servings. 


Comment: My herb garden makes this dish 
heavenly. 


Mrs. William Hoffman, Jr. Jean), Wilmington 


Tomato and Corn Casserole 


Slice tomatoes into 2 inch slices. Dredge 
in flour seasoned with salt and pepper. In 
a large skillet, heat oil. Add garlic and 
saute until brown; discard garlic. Saute 
tomato slices on both sides until golden. 
Scrape Kernels from corn. In a large 
ovenproof casserole dish, arrange 
alternate layers of tomatoes, corn and 
onion slices. Saute breadcrumbs in butter 
and sprinkle on top. Bake at 350 degrees 
for 35 to 40 minutes. Yield: 8 servings. 


Mrs. William Martin (Jean), Dover 
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2 pounds green tomatoes 

Ye teaspoon sugar 

Salt and pepper to taste 

3/4, cup fresh breadcrumbs 

6 tablespoons butter, 
divided 

Ye teaspoon oregano 

Yq teaspoon basil 

Y, teaspoon thyme 

Y3 cup grated Parmesan 
cheese 


4 packed cups zucchini, 
coarsely grated 

4 eggs, separated 

1 cup shredded Cheddar 
cheese 

1 tablespoon instant 
minced onions 

Salt and pepper 

Y3 cup flour 

Butter 

Sour cream or yogurt for 
topping (optional) 
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Baked Green Tomatoes 


Cut tomatoes into '/-inch thick slices. 
Arrange them overlapping in a lightly 
oiled shallow baking dish. Sprinkle with 
sugar and salt and pepper. Lightly brown 
breadcrumbs in 3 tablespoons butter and 
combine with oregano, basil and thyme. 
Sprinkle the mixture over the tomatoes, 
top with grated cheese and dot with 
remaining 3 tablespoons butter. Bake at 
350 degrees for 45 minutes. Yield: 6 
servings. 


The Cookbook Committee 


Zucchini Cheddar Pancakes 


Place the grated zucchini in a colander, 
salt lightly and let stand 15 minutes. 
Rinse and squeeze out all excess water. 
Combine zucchini, egg yolks, cheese, 
onions and salt and pepper with flour. 
Beat the egg whites until they form soft 
peaks. Fold into first mixture. Fry in 
butter on both sides until golden and 
crisp. Serve topped with sour cream or 
yogurt if desired. Yield: 4 servings as a 
main dish, more as a side vegetable dish. 


Comment: A good supper dish or vegetable 
entree. 

Mrs. Robert Baxter (Camilla), Germantown, 
Tennessee 
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Medium or small zucchini 

Vegetable oil 

Parmesan cheese or 
Seasoned Cheese 
Topping (see Index) 


4 cups zucchini, finely 
chopped, cooked 
and drained 

Ye cup onion, finely 
chopped 

1 teaspoon salt 

Ye teaspoon pepper 

Dash of nutmeg 

2 eggs, well beaten 

Ye cup dry breadcrumbs 


6 cups grated zucchini 

1 large onion, grated 

8 pieces bacon, fried crisp 
and diced 

2 tablespoons bacon grease 

1 cup shredded sharp 
Cheddar cheese 

3 eggs, beaten 

2 teaspoon grated nutmeg 

Salt and pepper to taste 


Quick and Easy Baked Zucchini 


Split zucchini in half lengthwise, rub with 
oil and cover with Parmesan cheese or 
Seasoned Cheese Topping. Bake at 350 
degrees for 15 minutes. 


Mrs. Henry Rothrock, Wilmington 


Zucchini Pie 


Blend all the ingredients thoroughly and 
press in a greased pie pan. Bake at 375 
degrees for 35 minutes. Cut into wedges 
and serve while hot. Yield: 6 servings. 


Comment: Good with everything. 
Mrs. Harvey Stahl (Miriam), Claymont 


Zucchini Casserole 


After zucchini is grated, let it bleed ona 
tea towel for '% hour, then squeeze it out 
in towel to remove all juice. Saute onion 
in bacon grease until tender. Add 
zucchini, bacon, cheese, beaten eggs, 
nutmeg and salt and pepper and mix 
well. Place in greased 2-quart casserole. 
Bake at 350 degrees for 1 hour. 


Comment: Freezes beautifully before cooking. 
Mrs. R.R.M. Carpenter, Jr. (Mary Kaye), Montchanin 
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2 pounds unpeeled 
zucchini, cubed 

Ye cup milk 

1 pound Monterey Jack 
cheese, shredded 

1 (4-ounce) can green 
chilies, diced 

3 tablespoons flour 

4 eggs, beaten 

1 tablespoon butter 

4 cup parsley, chopped 

1 teaspoon salt 

1 teaspoon baking powder 

1 cup fresh breadcrumbs 


1 pound carrots, peeled 
and cut into '/z-inch 
pieces 

1 pound broccoli, peeled 
and stems cut into 
Y2-inch pieces 

Y4 Cup margarine 

1 smail onion, chopped 

3 tablespoons flour 

1 teaspoon coriander 

Ye teaspoon salt 

¥, teaspoon pepper 

1% teaspoon nutmeg 

1 cup chicken broth 

Ye cup half-and-half cream 

1¥2 teaspoons Dijon 
mustard 

3 tablespoons minced 
parsley 
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Pepper Cheese Zucchini Casserole 


Cook squash until barely tender and 
drain. Mix all ingredients except butter 
and breadcrumbs. Grease sides and 
bottom of an 8-inch square baking dish 
with butter. Sprinkle sides and bottom of 
dish with % cup breadcrumbs. Pour in 
squash mixture and cover with remaining 
breadcrumbs. Bake at 325 degrees for 30 
to 40 minutes or until firm. Yield: 6 to 8 
servings. 


Mrs. Arthur Geil Jimmy), Wilmington 


Coriander Baked Vegetables 


Steam carrots and broccoli stems over 
boiling water for 8 minutes. Add broccoli 
florets for 3 minutes longer; drain. Make 
a sauce of other ingredients, adding 
mustard and parsley last. Stir in 
vegetables. Pour into baking dish and 
bake, uncovered, at 375 degrees for 25 
to 30 minutes or until heated through. 
Yield: 6 servings. 


Comment: This is attractive and delicious 
and can be made ahead of time. 


Mrs. Richard Jones (Drex), Wilmington 
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1 medium eggplant, 
peeled and cubed 

2 medium zucchini, cubed 

1 large onion, chopped 

% cup olive or vegetabie oil 

4 medium tomatoes, 
peeled and chopped 

3 eggs 

3/4, cup grated Parmesan 
cheese, divided 

1 tablespoon minced 
parsley 

¥2 teaspoon basil 

Ye teaspoon oregano 

Salt and pepper to taste 

%, pound mozzarella 
‘cheese, thinly sliced 


2 cups fine breadcrumbs 

6 tablespoons Parmesan 
cheese 

6 tablespoons chopped 
parsley 

Pinch of salt 

Pinch of cayenne pepper 

3 cloves garlic 


Italian Vegetable Pie 


Saute eggplant, zucchini and onion in oil 
until vegetables are soft, about 10 
minutes. Add tomatoes and cover pan. 
Continue to cook vegetables for 10 to 15 
minutes. Transfer to a mixing bowl and 
cool. Beat eggs with % cup Parmesan 
cheese, parsley, basil and oregano. Add to 
vegetable mixture and salt and pepper to 
taste. Pour half the mixture into a 
greased 9-inch pie pan or greased 
casserole and cover with % cup more 
Parmesan cheese. Cover with remaining 
mixture and the rest of the Parmesan. 
Top with mozzarella cheese and bake at 
AOO degrees for 30 minutes or until pie is 
set and cheese is golden. Yield: 5 to 6 
servings. 


Comment: This tasty pie can be used for a 
main dish. 
Mrs. W. Robert Williams (Carolyn), Laurel 


Seasoned Cheese Topping 


Place all ingredients in a blender or food 
processor and blend thoroughly. This is a 
delicious coating for chicken or 
casseroles. Keeps well frozen or in 
refrigerator. 


Mrs. Henry Rothrock, Wilmington 
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Desserts 


4 ounces chocolate 

2 tablespoons heavy cream 
4 egg yolks 

5 egg whites 

Pinch of salt 

4 Cup granulated sugar 


Ys cup Grand Marnier 

2/3 cup water 

24 ladyfingers, 4 inches 
long and about 2 inches 
wide, of good quality 

Almond Cream 


Chocolate Souffle 


Butter and dust with sugar the inside of 
a 1 Y%e-quart souffle mold; chill. Melt the 
chocolate with the cream in the top of a 
double boiler, stirring often. Cool for a 
few minutes. Stir in the egg yolks. Beat 
the egg whites with a pinch of salt. When 
almost done, add the sugar and beat for 
another minute. Fold the rest in. Fill the 
mold, scrape top off evenly. Bake at 400 
degrees for 20 to 25 minutes. Sprinkle 
top with powdered sugar and serve. 
Souffle can be served with sweetened 
whipped cream or a flavored cream 
Anglaise. 


Chef Tell Erhardt, KYW-TV (NBC), 
Philadelphia,Pennsylvannia 


Charlotte Malakoff Au Chocolat 


Line the bottom of a dry 2-quart 
cylindrical mold (4 inches high, if possible 
and 7 inches in diameter) with a round of 
waxed paper. Pour the liqueur and water 
into a soup plate. One by one, dip the 
ladyfingers into the liquid for a second, 
then drain on a cake rack. Arrange a row 
of upright ladyfingers inside the mold, 
pressed closely together, curved sides 
against the mold. Reserve the remaining 
dipped ladyfingers. 
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Charlotte Malakoff, continued 


Almond Cream: In a4 quart mixing bow! cream the 
1 cup unsalted butter, butter and sugar together for several 
softened minutes until pale and fluffy. Beat in the 


1 cup instant superfine 2 
granulated sugar Grand Marnier, melted chocolate, and 


Ys cup Grand Marnier almond extract; continue beating for 
2/s cup semisweet chocolate several minutes until sugar is no longer 
bits melted with % cup —_ grainy in texture. Beat in the almonds. 


ie ln Se Whip the chilled cream in a chilled bow! 
— with a chilled beater just until beater 
1% cups powdered leaves light traces on cream. (Do not whip 
almonds (blanched any more than this or cream may not 
almonds ground) chill smoothly.) Fold the cream into the 
2 cups heavy cream chocolate almond mixture. Turn a third of 
males the mixture into the lined mold, arrange 


over it a layer of ladyfingers and continue 
with layers of chocolate almond cream 
and ladyfingers, ending with ladyfingers 
if there are any left. Trim off any 
ladyfingers protruding above the edge of 
mold and press bits into top of cream. 
Cover mold with waxed paper, set a 
saucer over the paper and place a weight 
over it (2 cup glass measure of water for 
example). Refrigerate for 6 hours or 
overnight; butter must be chilled firm so 
dessert will not collapse when unmolded. 
(Dessert will keep for several days 
refrigerated or may be frozen.) To serve, 
remove waxed paper from top, runa 
knife around inside edge of mold, 
pushing gently to dislodge dessert. Turn a 
chilled serving dish upside down over 
mold, and reverse the two, giving a sharp 
downward jerk so dessert will drop onto 
the dish. Decorate the top of the 
charlotte with grated chocolate. 
Refrigerate if not served immediately. 
Yield: 12 servings. 


Comment: Truly elegant! 
Wayne Rudisill, Chevy Chase, Maryland 135 


18 ladyfingers, of good 
quality 

2 (8-ounce) packages cream 
cheese, softened 

3/4, cup granulated sugar 

Ye teaspoon salt 

2 teaspoons vanilla 
extract 

3 eggs, separated 

3 packages German sweet 
chocolate, melted 

2 cups heavy cream 
whipped 

Ye Cup semisweet 
chocolate pieces, melted 

3 to 4 tablespoons warm 
water 


3 cup milk 

6 tablespoons granulated 
sugar 

Pinch of salt 

4 ounces unsweetened 
chocolate, coarsely 
grated 

Ye cup unsalted butter 

8 egg yolks 
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Chocolate Cornet 


Arrange ladyfingers around inside edge of 
a9 inch springform pan. Combine cream 
cheese, sugar, salt and vanilla; beat until 
smooth. Add egg yolks; blend in sweet 
chocolate. Beat egg whites until stiff and 
fold in with whipped heavy cream. Pour 
into pan and chill until firm. Add warm 
water to semisweet chocolate and stir 
until smooth. Pour on top of cake. Yield: 
10 to 12 servings. 


Comment: Heavenly! 
Miss Cherie Hoffman, Wilmington 


Chocolate Cream 


Warm milk with sugar and salt. Stir until 
sugar is dissolved. In the top of a double 
boiler, over hot, but not simmering water, 
melt chocolate with butter, stirring 
constantly. When the mixture is perfectly 
smooth, add sweetened milk and blend 
well. Remove from the heat and then, 
with a wire whisk, beat in the egg yolks, 
1 ata time, until smooth. Pour chocolate 
cream into 6 individual ramekins and chill 
well before serving. Yield: 6 servings. 


Comment: A very rich dessert so servings 
should be small. 


Mrs. Lyle King (Sally), Wilmington 
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6 ounces chocolate chips 
% cup cold water 

3 eggs, separated 
Whipped cream (optional) 


2, cup butter 

4 squares (ounces) 
unsweetened chocolate 

3 cups granulated sugar 

2 teaspoon salt 

1 can evaporated milk 


Ye cup golden raisins 

2 tablespoons brandy 

% cup light brown sugar, 
firmly packed 

2 tablespoons butter 

8 ripe bananas 

3 tablespoons dark rum 

2 tablespoons all-purpose 
flour 

{ tablespoon milk 

Whipped cream or thick 
sour cream 


Pots De Creme 


Melt chocolate chips with water in a 
double boiler, cool. Add egg yolks, 1 ata 
time. Whip egg whites until stiff but not 
too dry. Fold into mixture. Put in pots de 
creme cups or demitasse cups. Chill. Add a 
dab of whipped cream before serving if 
desired. Yield: 5 servings. 


Comment: Quick and delicious 
Mrs. Richard Both (Blair), Wilmingtcn 


Hot Fudge Sauce 


Melt butter in double boiler, add 
chocolate, then sugar. Mix well. Add salt, 
stir in milk slowly. Cook ¥z hour, stirring 
several times. Serve hot over ice cream. 


Comment: Very good! 
Irene Maull, Lewes 


Bananas Supreme 


Soak the raisins in brandy for 1 hour. 
Cream together the light brown sugar 
and butter until light and fluffy. Mash 
the bananas and beat into the sugar 
mixture with the rum, flour and milk. 
Stir in the raisins, drained. Pour into a 
buttered 9 inch cake pan and bake at 375 
degrees for 45 minutes, or until firm. 
Serve warm or chilled with whipped 
cream sprinkled with cinnamon and 
nutmeg. Yield: 6 servings. 


Comment: A thick sour cream can be substituted 
for the whipped cream. 


Mrs. Lyle King (Sally), Wilmington 
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1 large, firm ripe 
cantaloupe 

6 ounces orange gelatin 

1 cup boiling water 

1 tablespoon grated orange 
rind 

1 cup heavy cream, 
whipped 

Mint leaves 


2 envelopes unflavored 
gelatin 

1% cups water, divided 

1 cup sugar 

2 cups fresh orange juice 

1 tablespoon fresh lemon 
juice 
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Cantaloupe Creme 


Cut the cantaloupe in half and remove 
seeds. Cut out 12 balls for garnish. Wrap 
balls and chill. Pare the remaining 
cantaloupe and cut into chunks. Puree 
until you have 2% cups. Dissolve the 
gelatin in boiling water. Stir in the puree 
and orange rind. Place bowl in a larger 
bowl of ice to speed set, stirring 
occasionally, until mixture is thick, about 
30 minutes. While the gelatin chills, beat 
the cream. Beat gelatin mixture and fold 
into the cream. Spoon into 6 to 8 dessert 
dishes and chill overnight or at least 6 
hours. Before serving garnish with melon 
balls and mint leaves. Yield: 6 to 8 
servings. 


Comment: Melony and minty. 
Mrs. Dan Cochran, III (Jean), Rehoboth Beach 


Fresh Orange Gelatin 


Soften gelatin in % cup cold water. Add 1 
cup hot water then the sugar and stir 
until gelatin and sugar are dissolved. Add 
the juices and mix thoroughly. Pour into a 
mold that has been rinsed in cold water. 
Chill overnight then turn out onto a 
platter. Serve with whipped cream and 
fresh strawberries or raspberries. Yield: 6 
to 8 servings. 


Comment: Delicious! 
Mrs. George Thouron, Jr. (Tory), Montchanin 
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4 oranges, peeled and 
sliced 

V4 Cup sugar 

Dry red wine to cover 

1 stick cinnamon 

Dash of.nutmeg 

4 cloves 


3 cups heavy cream 
Ya cup granulated sugar 
6 egg yolks 
2/3 cup pumpkin 
Yq teaspoon cinnamon 
¥ teaspoon ground ginger 
Pinch of ground cloves 
1 tablespoon dark rum 
3 tablespoons light 
brown sugar 


Oranges in Red Wine Sauce 


Sprinkle oranges with sugar and cover 
with wine. Add stick cinnamon, nutmeg 
and cloves. Marinate for at least 8 hours 
in the refrigerator. 


Mrs. E. |. duPont (Arminda), Wilmington 


Pumpkin Creme Briilee 


Cook cream and granulated sugar in top 
of a double boiler until sugar dissolves. 
Beat egg yolks in a medium bow! until 
light and fluffy. Whisk in pumpkin, 
cinnamon, ginger and cloves. Whisk in 
cream and sugar mixture. Stir in rum. 
Pour into 6-cup souffle dish. Place dish in 
a large baking pan. Pour boiling water in 
pan 1% inches deep. Bake in center of 
oven 1% to 1% hours. Cool; refrigerate 6 
hours or overnight. Preheat broiler 15 
minutes before serving. Sift brown sugar 
evenly over custard. Place dish in baking 
pan. Surround with ice. Broil 3 inches 
from heat until sugar melts and browns, 
2 to 3 minutes. Serve immediately. Yield: 
10 to 12 servings. 


Comment: Gourmet! 
Mrs. Leslie Whitney (Joan), Wilmington 
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6 ounces strawberry 
flavored gelatin 

2 cups boiling water 

1 cup sour cream 

2 cups frozen strawberry 
ice cream, in pieces 

1 tablespoon lemon juice 

2 (10-ounce) packages 
frozen raspberries 
(whole berries packed 
in juice) 

1 (10-ounce) package 
frozen sliced 
strawberries (halves 
packed in juice) 

Topping 


Topping: 

2 cups heavy cream 

12 teaspoons vanilla 
extract 

Ya Cup powdered sugar 


3 cups strawberries 

Sugar to taste 

Y3 cup Grand Marnier 

Ya Cup orange juice 
Vanilla ice cream 
Sweetened whipped cream 
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Raspberry Strawberry Bavarian 


Place gelatin in a large bowl. Add boiling 
water and stir to dissolve. Add sour 
cream and beat until smooth. Cut the 
frozen ice cream into gelatin mixture. Stir 
until melted and smooth. Add lemon juice 
and frozen fruit. Use a fork to break up 
frozen fruit. Quickly pour mixture into 9 
large glasses, about 9-ounce capacity 
each. Leave a generous amount of 
headroom in each. Refrigerate; do not 
freeze. Chill 1 or 2 hours or overnight. 
Serve with topping. Yield: 9 servings. 


Whip cream with vanilla, add powdered 
sugar gradually and beat into stiff peaks. 


Mrs. Robert Taylor (Mary), Rehoboth 


Strawberries Romanoff 


Wash, then hull the strawberries. Put 
them in a bow! with the sugar, Grand 
Marnier and orange juice. Toss well and 
let sit for an hour or two, refrigerated, to 
develop flavor. At serving time, place a 
scoop of vanilla ice cream in a dessert 
dish, top with some of the strawberry 
mixture and pipe whipped cream rosettes 
around the sides. Yield: 8 or 9 servings. 


Chef Tell Erhardt, KYW-TV (NBC), 
Philadelphia, Pennsylvannia 
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¥2 tablespoon unflavored 
gelatin 

Ye cup cold water 

2 cups heavy cream 

3/4, cup granulated sugar 

2 cups sour cream 

Ye cup brandy 

Fresh fruit in season 


1% cups granulated sugar, 
divided 

32 cups milk 

4 eggs, beaten 

¥3 teaspoon vanilla extract 


Heavenly Creme Celeste 


Sprinkle gelatin over cold water. Dissolve 
over low heat. Heat cream, add sugar and 
melt. Add cream to dissolved gelatin. 
Then add sour cream and brandy. Allow 
to set 3 hours in refrigerator in serving 
bowl. Serve with fresh fruit in season 
such as sliced peaches, strawberries, 
raspberries or blueberries. Yield: 8 
servings. 


Comment: Delicious but so easy! 
Mrs. John O'Hear (Molly), Greenville 


Flan 


Heat 34 cup sugar in heavy skillet over 
low heat, stirring constantly with a 
wooden spoon, until sugar melts and 
turns golden. Pour into a 1 quart 
casserole. Spread in dish to coat bottom 
and sides evenly; cool. Heat milk to near 
simmer and pour into it the combined 
beaten eggs, 1/2 cup sugar and vanilla. 
Pour into casserole and place the 
casserole in a larger pan of water so that 
water comes at least 3% of the way up 
the sides. Bake at 325 degrees for 1 hour 
or until a Knife inserted in center comes 
out clean. Chill, unmold and serve. Yield: 
4 to 6 servings. 


Comment: A gorgeous ending to a meal especially 
on a hot summer day. 


Michael Teixido, Wilmington 
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2 packages unflavored 
gelatin 

32 cups water, divided 

2 lemons, juiced and 
skin removed 

1 cup sugar 

1 cup dry sherry 


Ye cup butter 

1 cup flour 

1 cup chopped pecans 

1 (8-ounce) package cream 
cheese, softened 

1 cup powdered sugar 

1 large container non-dairy 
whipped topping 

1 (6-ounce) package instant 
vanilla pudding 

1 (6-ounce) package instant 
chocolate pudding 

3 cups milk 
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Wine Jelly Dessert 


Dissolve the gelatin in 1 cup cold water, 
soak for 5 minutes. Boil 2 cups water 
with the lemon skin, remove skin and 
add to the gelatin. Then add the lemon 
juice and remaining 2 cup cold water. 
Stir in sherry. Allow to set for 30 minutes 
at room temperature then refrigerate. 
This will not be a firm gelatin; serve with 
whipped cream. Yield: 8 servings. 


Comment: This is an old Virginian dessert. 
Mrs. Charles Everett (Kelso), Montchanin 


Better Than Robert Redford 
Dessert 


Combine butter, flour and pecans well, 
like pie pastry. Press and spread into 
bottom of ungreased 9x13x2inch pan. 
Bake 20 minutes at 350 degrees. Cool 
completely. Blend cream cheese, sugar 
and half the whipped topping and spread 
over crust. Whip puddings and milk until 


blended; pour over cream cheese mixture. 


Chill 2O minutes. Spread on remainder of 
whipped topping and chill overnight. 
Yield: 12 servings. 


Comment: True to its name! 
The Reach to Recovery Volunteers 
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Syrup: 

2 cups granulated sugar 

1 cup water 

1 teaspoon lemon juice 

1 teaspoon rose water 
flavoring (optional) 


Base: : 

2 cups farina or cream 
of wheat 

1 tablespoon vegetable oil 

1 tablespoon sesame oil 
(optional) 

Ya cup granulated sugar 

1 cup milk 

1 tablespoon baking 
powder 

1 cup blanched almonds 

1 cup melted butter 


16 ounces medium noodles 

3 tablespoons butter or 
margarine 

6 eggs 

2 tablespoons lemon juice 

¥, teaspoon salt 

1% cups raisins 

12 cups chopped apples 

Ye cup granulated sugar 


Namoura 


In a saucepan combine sugar and water, 
stir. Let it come to a hard boil. Skim the 
foam and add lemon juice. Boil about 5 
minutes and add rose water. Remove 
from heat and set aside to cool. 


Mix all base ingredients except butter 
and almonds. Let stand for 2 hour to 1 
hour. Then spread mixture evenly ina 
greased 9x13x2-inch pan. Cover surface 
with blanched almonds. Bake at 350 
degrees for 30 minutes until golden 
brown. Immediately after removing from 
oven pour hot melted butter over the 
pan. Allow the butter to be absorbed 
then pour over the cooled syrup. Allow 
butter and syrup time to be absorbed 
before serving. Cut into squares and 
serve warm or cold. Yield: 8 to 10 
servings. 


Comment: This is a very easy Middle Eastern 
dessert. 


Mrs. Anis Saliba (Siham), Lewes 


Noodle Kugel 


Cook noodles and drain in colander, add 
butter. In a large bowl mix eggs, lemon 
juice, salt, raisins, apples and sugar 
together. Add noodles and mix. Pour into 
a greased casserole. Bake at 350 degrees 
for 45 minutes. Can be frozen or made 
the day before. Yield: 6 to 8 servings. 


Comment: This is a light healthy dessert. 


Mary Hynson, Wilmington 
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1 quart whole milk 

6 eggs 

Ye cup granulated sugar 

Yq, teaspoon salt 

1 tablespoon vanilla 
extract 

Nutmeg 


1¥%2 tablespoons gelatin 
2 tablespoons cold water 
Ye cup boiling water 

1 cup granulated sugar 
Ys cup rum 

Y3 cup bourbon 

3 egg whites, beaten 

2 cups whipped cream 
Sauce 


Sauce: 

1 cup brown sugar 

2 tablespoons butter 

1 tablespoon water 

Y3 cup chopped pecans or 
walnuts 

1 teaspoon vanilla extract 
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Baked Custard 


Scald milk. Beat eggs with rotary beater 
until foamy. Combine sugar with salt and 
add to eggs. Slowly pour scalded milk 
into egg mixture; mix well. Add vanilla. 
Pour into custard cups or a bowl. Place 
cups in pan of hot water 1 '% inches deep. 
Cook slowly at 325 degrees for 1 hour or 
until silver knife inserted in center comes 
out clean. Chill. Sprinkle with nutmeg 
before serving. Yield: 8 servings. 


Comment: Easy, smooth and delicious. 


Mrs. John Morgan (Virginia), Kennett Square, 
Pennsylvania 


Rum Pudding 


Dissolve gelatin in cold water, then add 
boiling water, sugar and liquor. Cool. 
When it begins to thicken, add beaten 
egg whites, fold in whipped cream slowly 
and chill. Pour hot sauce over and serve. 
Yield: 6 servings. 


Combine sugar, butter and water and 
cook until slightly thickened. Add nuts 
and vanilla and serve warm over chilled 
pudding. 


Comment: My family has come to call this 
Boozey Mousse! 


Mrs. Randolph Barton, Jr. (Peggy), Wilmington 
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Cakes 
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1¥2 cups granulated sugar, 
divided 

2 cups butter or 
margarine, softened 

3 cups all purpose flour 

3 eggs, divided 

4 or 5 large baking apples 

Ye Cup unseasoned 
breadcrumbs 

Ye cup heavy cream 

Juice of 1 lemon 

1 tablespoon cornstarch 

4 teaspoon vanilla extract 

1 cup sour cream 

Ya cup apricot preserves, 
heated 
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German Apple Cake 


Combine 1 cup sugar, butter, flour and 1 
egg together quickly to form a dough. Do 
not overwork or your pastry will be 
tough. Cover and refrigerate for at least 
1 hour before using. When the pastry has 
chilled, begin to prepare the filling. Peel 
the apples, core them and cut in half. 
Score the apples on the rounded sides 
and set aside. Butter and flour a9 inch 
springform pan. Press the chilled dough 
into the prepared pan to cover the 
bottom and halfway up the sides. 
Sprinkle breadcrumbs evenly over the 
crust. Put the prepared apples in the pan 
rounded side up. Fill the spaces with 
pieces of apple. Mix the cream, lemon 
juice, 2 eggs, cornstarch, 2 cup sugar, 
vanilla and sour cream together in a 
bowl. Beat with a whisk to blend well. 
Pour the cream mixture over the apples 
and bake at 375 degrees for 1 to 1% 
hours, or until apples are tender and the 
filling is set. Cool slightly and brush top 
of cake with warm apricot preserves. 
Note: You will have about twice as much 
dough as needed. Don't try to cut the 
recipe in half; any leftover dough will 
keep for at least a week refrigerated, if 
you cover it tightly. 


Chef Tell Erhardt, KYW-TV (NBC), 
Philadelphia, Pennsylvannia 
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3 cups sifted all purpose 
flour 

Y2 teaspoon sait 

2 cups granulated sugar 

1 tablespoon soda 

1 tablespoon ground 
cinnamon 


1 teaspoon ground cloves 


1¥2 teaspoons nutmeg 

1 cup vegetable oil 

2 tablespoons light 
corn syrup 

2 beaten eggs 

1 (16-ounce) can 
applesauce 

1 cup seedless raisins 
(soaked in water and 
drained) 

1 cup coarsely chopped 
nuts 

12 candied cherries 

6 dates, cut up 

Other candied fruit 
(optional) 


6 medium apples 

1 cup granulated sugar, 
divided 

1 teaspoon cinnamon 


5 teaspoons butter, divided 


1 cup all purpose flour 

Ye cup milk 

2 eggs 

1 teaspoon baking 
powder 


Applesauce Cake 


Reserve 4 cup sifted flour. Mix the first 
11 ingredients in a large mixing bowl for 
2 minutes or until well blended. Fold in 
fruit and nuts that have been dredged 
with the reserved flour. Bake in a well 
greased and floured 10 inch tube pan at 
350 degrees for 1% hours or until done. 
Let cool 15 minutes in pan; remove. 
When completely cool, dust with 
powdered sugar or wrap in cloth scaked 
in whiskey or wine and store. Ripens 
with age. Yield: 15 to 18 servings. 


Comment: This cake almost doubles as a fruit 
cake and is not as expensive to make. 


Mrs. William Brown, Jr. (Gene), Wyoming 


Hasty Apple Cake 


Peel apples and slice them directly into a 
9 inch square baking pan. Sprinkle apple 
slices with Y2 cup sugar, cinnamon and 2 
teaspoons butter, cut in pieces. Make a 
batter of flour, remaining 2 cup sugar, 
milk, eggs, remaining butter and baking 
powder. Pour batter over apples in pan. 
Bake at 350 degrees for 30 minutes. 
Serve hot or cold with whipped cream or 
ice cream topping. Yield: 4 to 6 servings. 


Comment: This cake can be made in approximately 
10 minutes. 


Mrs. Alfred Tarrant, Jr. (Shirley), Newark 
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4 cups blueberries, divided 

2 tablespons unflavored 
gelatin 

3/4 cup granulated sugar 

Y4 teaspoon salt 

1 egg, separated 

3/4 cup milk 

1 teaspoon grated lemon 
peel 

3 cups cottage cheese, 
mashed, sieved or 
blended 

2 tablespoons fresh lemon 
juice 

1 teaspoon vanilla extract 
or kirsch 

3/4 cup heavy cream 


Ye cup butter or margarine, 


softened 
1 cup granulated sugar 
3 eggs 
2 cups sifted all purpose 
flour 
1 teaspoon baking powder 
1 teaspoon soda 
Y2 teaspoon salt 
1 cup sour cream 
1 teaspoon vanilla extract 
2 cups fresh blueberries 
V2 cup brown sugar 
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Susan’s Blueberry Cottage 
Cheese Cake 


Butter a shallow 1% quart dish with 1 
tablespoon butter. Arrange 3'2 cups 
blueberries in dish to form a shell. Off 
heat, in top of a double boiler, mix 
together gelatin, sugar and salt. 
Separately, beat together egg yolk and 
milk and add to top of double boiler. Cook 
over simmering water, stirring, for 6 
minutes. Add lemon peel and cool. When 
mixture has cooled, stir in cottage 
cheese, lemon juice, vanilla or kirsch. Chill 
until slightly thick. While cottage cheese 
mixture is chilling, combine egg white 
and heavy cream in a chilled bowl and 
beat until stiff. Fold into chilled cottage 
cheese mixture. Pour filling into shell. 
Arrange remaining blueberries on top; 
chill. Yield: 6 to 8 servings. 


Comment: This is an elegant, easy no-bake 
dessert. 


Barbara Porter, Bethany Beach 


Sour Cream Blueberry Cake 


Cream butter or margarine and 
granulated sugar until light in a large 
mixing bowl. Add eggs, 1 at a time, 
beating well after each addition. Sift 
flour, baking powder, soda and salt 
together. Add to creamed mixture 
alternately with sour cream ending with 
some of the flour mixture. Mix in vanilla. 
Gently stir in blueberries. Pour into a 
9x13x2-inch pan. Sprinkle brown sugar 
over cake. Bake at 325 degrees for 45 to 
50 minutes. Cool in pan and serve. Yield: 
12 to 16 servings. 


Comment: A favorite from the state of Maine. 
Mrs. William Jenkins (Biddy), Wilmington 
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2 cups all purpose flour 

1 teaspoon soda 

1 teaspoon ground 
cinnamon 

% teaspoon salt 

2 cups granulated sugar 

1% cups vegetable oil 

4 eggs 

1 teaspoon vanilla extract 

Ye cup chopped walnuts 

1 teaspoon all purpose 
flour 

12 cups peeled carrots, 
grated 

1 (8%-ounce) can crushed 
pineapple, drained 


1¥2 cups butter 

22 cups granulated sugar 

4 eggs 

1 cup buttermilk 

Ye teaspoon soda dissolved 
in 1 tablespoon hot 
water 

4 teaspoon salt 

3¥%2 cups all purpose flour 

2 tablespoons lemon 
extract 


Glaze: 
Juice of 2 lemons 
34, cup granulated sugar 


Sunshine Carrot Cake 


Sift together flour, soda, cinnamon and 
salt; set aside. Beat together sugar and 
oil until well blended. Add eggs, 1 ata 
time, beating well after each addition, 
add vanilla. Gradually add dry ingredients, 
beating well after each addition. Combine 
walnuts and 1 teaspoon flour. Stir in 
walnuts, carrots and pineapple. Pour 
batter in greased and floured 10 inch 
tube pan. Bake at 350 degrees for 1 hour 
or until cake tests done. Cool in pan on 
rack 10 minutes. Remove from pan; cool 
on rack. Yield: 12 servings. 


Comment: This cake won a top prize in 
a 4-H contest. 


Mrs. Kenneth Mcllvain (Doris), Bridgeville 


Lemon Buttermilk Cake 


Cream the butter and sugar together. 
Add the eggs, 1 at a time and mix well. 
To the buttermilk add soda dissolved in 
hot water, salt and combine with the 
creamed mixture. Gradually add the flour 
and lemon extract. Bake in a greased and 
floured 10 inch bundt or tube pan. Bake 
at 275 degrees for 2 hours. Let cool 
slightly in pan; remove from pan. Glaze 
with sugar and lemon juice. Yield: 12 to 
16 servings. 


Heat over low heat until sugar dissolves. 
Drizzle over cake. 


Comment: This is a good summer picnic dessert. 
It is excellent with fresh fruit. 


Mrs. Donald Zerbe, Jr. (Barbara), Newark 149 


6 eggs, separated 

2 cups granulated sugar 

Ye cup butter 

1 cup hot milk 

2%. cups sifted all purpose 
flour, divided 

1 teaspoon vanilla extract 

1 tablespoon baking 
powder 

Frosting 


Frosting: 

2 egg whites, reserved 
from cake ingredients 

1¥e cups granulated sugar 

1¥2 cups freshly grated 
coconut 

5 tablespoons cold water 

Yq teaspoon cream of 
tartar 

2 teaspoons light corn 
syrup 

1 teaspon vanilla extract 


1 egg 

°/ cup granulated sugar 

¥ teaspoon salt 

1 cup peeled apples, 
chopped 

Ye cup all purpose flour 

12 teaspoons baking 
powder 

1 teaspoon vanilla extract 

Ya Cup chopped nuts 


150 


Fresh Coconut Cake 


Reserve 2 egg whites for frosting. Beat 
egg yolks, remaining whites and sugar at 
medium speed of electric mixer until light 
and fluffy, at least 5 minutes. Melt 
butter in hot milk. Add 2 cup flour to 
eggs and sugar mixture, beating slowly. 
Add half the hot milk mixture, 1 cup 
flour and remaining hot milk. Then add 
the rest of the flour, vanilla and baking 
powder. Pour into 3 greased 9 inch cake 
pans. Bake at 350 degrees 20 minutes. 
Cool slightly before removing from pans. 
Yield: 14 to 16 servings. 


Place all ingredients except coconut and 
vanilla in top of double boiler and mix 
with rotary beater. Place over rapidly 
boiling water and beat constantly until 
stiff enough to spread, 5 to 7 minutes. 
Remove from heat and beat in vanilla. 
Spread on layers and sprinkle with 
coconut. 

Mrs. Arthur G. Connolly (Joan), Wilmington 


Hungarian Pie 


Note: This is a cake. 

Mix all ingredients together and pour into 
a lightly greased 8 inch cake pan or pie 
pan and bake at 375 degrees for 30 to 35 
minutes. 


Barbara James, Wilmington 
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Cake: 

Ye cup butter 

Ye cup granulated sugar 

4 beaten egg yolks 

Ye cup sifted flour 

1 teaspoon baking powder 
Dash of salt 

Y% cup milk 


Meringue: 

4 egg whites 

34, cup granulated sugar 

1 teaspoon vanilla extract 
Y4 Cup chopped pecans 


Filling: 

1 cup heavy cream, 
whipped 

2 tablespoons powdered 
sugar 

Ye teaspoon vanilla extract 

1 cup crushed pineapple, 
well drained 


Pineapple Meringue Cake 


Cream butter and sugar; add egg yolks; 
mix well. Sift flour with baking powder 
and salt. Add alternately with milk to 
creamed mixture. Pour into 2 greased 
and lightly floured 8 inch cake pans. 
Cover with meringue and bake at 325 
degrees for 20 minutes, leave in pan to 
cool. Spread whipped cream filling 
between layers and top with meringue 
layer. Yield: 9 generous Servings. 


Beat egg whites to soft peaks, gradually 
adding sugar as you beat. Fold in vanilla. 
Sprinkle chopped nuts over meringue on 
top of cake. 


Add sugar, vanilla and pineapple to 
whipped cream and spread between 
layers of cake. 


Mrs. James Stewart (Elizabeth) 
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Ye Cup margarine, 
softened 

Ye cup vegetable oil 

15% cups granulated sugar 

2 eggs 

1 teaspoon vanilla extract 

Ya cup sour milk 

2/2 cups unsifted all 
purpose flour 

Yq Cup cocoa 

Ye teaspoon soda 

Ye teaspoon baking powder 

Ya teaspoon cinnamon 

Ye teaspoon cloves 

2 cups finely diced 
zucchini 

Yq cup chocolate chips 


Ye cup butter, softened 

Ye cup vegetable 
shortening 

2 cups granulated sugar 

5 eggs, separated 

1 teaspoon vanilla extract 

2 cups sifted all purpose 
flour 

1 teaspoon soda 

1 cup buttermilk 

1 cup coconut 

1 cup chopped nuts 
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Chocolate Zucchini Cake 


Cream margarine, oil and sugar. Add 
eggs, vanilla and milk; beat with a mixer. 
Mix together all the dry ingredients and 
add to creamed mixture, beating well 
with mixer. Stir in diced zucchini. Spoon 
batter into a greased and floured 9x13x2- 
inch pan and sprinkle with chocolate 
chips. Bake at 325 degrees for 40 to 45 
minutes or until cake tests done. Yield: 
12 servings. 

Note: To make sour milk, add 1 teaspoon 
lemon juice to % cup whole or skim milk. 
Let stand 5 minutes before using. 


Comment: It’s a moist cake—no icing needed. 
Mrs. John Strobel (Barbara), Wilmington 


Delmonico Nut Cake 


In electric mixer bowl, mix butter and 
shortening. Gradually add sugar. Add egg 
yolks, 1 at atime, beating well after each 
until light and fluffy. Add vanilla. Sift 
flour with soda 3 times. Stir into batter 
alternately with buttermilk, beginning 
and ending with dry mixture. Stir in 
coconut and nuts by hand. Beat egg 
whites until stiff but not dry. Stir a 
heaping tablespoonful into batter and 
beat by hand until blended. Then fold in 
remaining egg whites. Pour batter in a 
9x13 inch pan. Bake at 350 degrees for 
25 minutes or until done. Yield: 12 to 16 
servings. 

Note: 1 tablespoon vinegar added to 1 cup 
milk makes buttermilk. 


Mrs. Martin Doordan (Margaret), Bridgeville 


1 cup hazelnuts 

3 cup almonds 

9 eggs, separated 

3 tablespoons maraschino 
liqueur 

3/, cup raspberry jam 

2 cups heavy cream, 
whipped 

3/, cup granulated sugar 

Unsalted butter for 
greasing cake pans 


1 (8-ounce) package dates 

1 cup boiling water 

1 teaspoon soda 

1 cup granulated sugar 

1 tablespoon margarine 
or shortening 

1¥2 cups sifted all purpose 
flour 

1 egg 

Ye cup chopped pecans 

2 cups heavy cream, 
whipped 


Almond and Hazelnut Cake 


Grind nuts together. Beat sugar and egg 
yolks until light and creamy. Beat the egg 
whites until stiff and carefully fold into 
egg yolks alternating with almonds and 
hazelnuts. Pour batter into 3 well 
greased 9 inch cake pans and bake at 350 
degrees until the cake tests done, about 
25 minutes. Cool, remove from pans and 
sprinkle with liqueur. Spread the layers 
with thick raspberry jam and place 1 
layer on top of the other. Whip the heavy 
cream and sweeten to taste. Cover the 
entire cake with the whipped cream 
about % inch thick. With remaining 
whipped cream, pipe rosettes around the 
top of the cake and place a toasted 
hazelnut in each rosette. Yield: 6 to 8 
servings. 


Comment: This cake has no flour. 
Mrs. Robert Hyle (Hildegarde), Wilmington 


Date Nut Cake 


Chop dates finely, place in bow! and pour 
boiling water over them. Add soda and 
let stand while creaming sugar and 
shortening. Add all remaining ingredients 
except cream. Pour into 2 greased and 
floured 8 inch cake pans. Bake at 375 
degrees 20 to 25 minutes or until cake 
tests done. Cool. Cut each layer crosswise 
and fill and frost with whipped cream. 
Yield: 10 servings. 


Comment: Light and moist. 
Nancy duPont Reynolds, Greenville 
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2 cups all purpose flour 

1 tablespoon baking 
powder 

Yq, teaspoon salt 

4 eggs, separated, at 
room temperature 

2 cups granulated sugar, 
divided 

1 cup finely chopped 
pecans or walnuts 

1 square (ounce) 
unsweetened chocolate, 
grated 

Ye cup butter, softened 

1 teaspoon vanilla extract 

3% cup milk 

2 squares (1 ounce each) 
semisweet chocolate, 
melted with 3 
tablespoons water 

8 to 10 pecan or walnut 
halves for garnish 
(optional) 
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Cradle Cake 


Grease a 10 inch tube pan. Line bottom 
with waxed paper; set aside. Stir 
together flour, baking powder and salt; 
set aside. In a medium bowl beat egg 
whites until soft peaks form. Gradually 
beat in 1 cup sugar until stiff, glossy 
peaks form. Fold in nuts and grated 
chocolate. Spread mixture on bottom and 
¥, up sides of pan. In a large bow! cream 
butter and remaining 1 cup sugar until 
light and fluffy. Beat in egg yolks and 
vanilla until well blended. Stir in flour 
mixture alternately with milk until well 
blended. Pour cake mixture into pan, 
making sure it is surrounded by 
meringue on all sides and lower than top 
of meringue. Bake at 325 degrees for 65 
to 75 minutes or until pick inserted in 
center of cake comes out clean. Do not 
invert pan. Cool on rack 25 minutes or 
until sides can be loosened easily with 
metal spatula. Turn out on serving plate. 
Peel off waxed paper. When cake is cold, 
dribble melted semisweet chocolate over 
top of cake and down the sides. Place 
nuts on top of cake to decorate. 


Comment: Delicious and moist. 
Mrs. J.E. Solway, Jr. (Bertha), Wilmington 
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Walnut layers: 

8 eggs, separated 

1% cups powdered sugar 

2 cups walnuts, ground 

4 tablespoons fine 
breadcrumbs 


Almond layer: 

3 or 4 eggs, separated 

2/3 cup powdered sugar 

1 teaspoon grated lemon 
rind 

1 tablespoon lemon juice 

2/3 cup blanched almonds, 
ground 

2 tablespoons fine 
breadcrumbs 


Filling: 

Ys cup butter 

V2 cup powdered sugar 

2/3 cup blanched almonds, 
ground 

1 teaspoon instant coffee 
granules 

1 teaspoon hot water 

Heavy cream 


Walnut Almond Torte 


Beat the egg yolks until light. Add the 
sugar gradually and beat until thick and 
fluffy. Stir in the nuts and breadcrumbs. 
Beat the egg whites until stiff and fold 
gently into the mixture. Butter 2 deep 
layer pans with soft butter and sprinkle 
with fine breadcrumbs. Spoon the batter 
into the pans. Bake at 350 degrees for 30 
to 35 minutes or until done when tested. 
Remove from the pans and place on a 
cake rack. 


Beat the egg yolks until light. Add the 
sugar gradually and continue beating 


‘until thick and fluffy. Beat in the lemon 


rind and juice. Stir in the almonds and 
breadcrumbs. Beat the whites until stiff 
and fold gently into the mixture. Spoon 
the batter into a deep, buttered layer 
cake pan sprinkled with breadcrumbs. 
Bake at 350 degrees for 30 to 35 
minutes or until done. Remove from pan 
and place on a cake rack. Prepare the 
filling. 


Cream the butter and sugar together. 
Stir in the nuts. Dissolve the coffee in the 
water, cool slightly and stir into the 
mixture. Add enough cream to give a 
spreading consistency. Some lemon juice 
may be added for tartness, if desired. Mix 
until smooth. Reserve some of the filling 
for the sides of the torte. Spread the rest 
between the layers, placing the almond 
layer in the center. Cover the sides with 
the reserved filling and frost the top as 
desired. Decorate the top and sides with 
lightly toasted, slivered almonds. 


Mrs. Francis Babiarz (Joyce), Wilmington 155 


Ye cup margarine 

1 cup milk 

4 eggs 

2 cups granulated sugar 

2 cups sifted all 
purpose flour 

1 tablespoon baking 
powder 

Ya teaspoon salt 

1 teaspoon vanilla extract 


1 pound butter, softened 
3 cups granulated sugar 
6 eggs, at room 
temperature 
4 cups all purpose 
flour 
% cup milk 
1 teaspoon vanilla extract 
1 teaspoon almond extract 
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Hot Milk Sponge Cake 


Put margarine and milk in a small 
Saucepan. Sit the pan in a preheated 375 
degree oven. In a large mixing bowl, beat 
eggs until foamy and lemon colored. Add 
sugar and beat well. Sift together flour, 
baking powder and salt. Add dry 
ingredients to egg and sugar mixture and 
beat slowly until blended. Add milk and 
margarine mixture on low speed of mixer 
until blended. Beat on high speed for 2 
minutes. Add vanilla. Put in ungreased 
tube pan and bake at 375 degrees for 50 
to 55 minutes. Cool in pan and remove to 
cool completely. Yield: 10 to 12 servings. 


Comment: Delicious and old fashioned. 
Mrs. William Ralston (Robin), Newark 


Million Dollar Pound Cake 


Combine butter and sugar in food 
processor or electric mixer. Beat until 
light and fluffy. Add eggs, 1 at a time, 
beating well after each addition. Add 
flour and milk to sugar mixture 
alternating each until well mixed. (If 
using food processor, turn motor on and 
off, do not overbeat or cake will be 
tough.) Stir in the flavorings. Pour batter 
into a well greased and floured 10 inch 
tube pan. Bake at 300 degrees for 1 hour 
and 40 minutes or until cake tests done. 
Yield: 10 to 12 servings. 


Comment: A rich and moist cake. 


Mrs. Forrest Pragoff (Page), Chadds Ford, 
Pennsylvania 
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4 eggs, separated 

V2 cup granulated sugar 

1 cup ground nuts 
(walnuts, pecans or 
roasted filberts) 

Ye cup chocolate chips, 
melted 

1 (12-ounce) jar 
strawberry jam 


4 to 6 ounces heavy cream, 


whipped 
Frosting 


Frosting: 

4 ounces unsalted butter 

5 ounces semisweet 
chocolate 


3 eggs, beaten 

1¥s cups granulated sugar 

Ye cup water 

1¥2 cups all purpose flour 

12 teaspoons baking 
powder 

2 teaspoon salt 

1 teaspoon vanilla extract 


Glaze: 

1 (1-pound) box 
powdered sugar 

Juice of 2 lemons 

Grated rind of 1 lemon 

Juice of 2 oranges 

Grated rind of 1 orange 


Viennese Chocolate Nut Cake 


In electric mixer beat egg yolks and sugar 
until thick and lemon colored; add nuts 
and melted chocolate, mixing well. Beat 
egg whites and fold in. Put batter ina 
greased 8 or 9 inch square pan; bake at 
350 degrees for 30 to 35 minutes. Cool 
cake in pan (it will fall slightly). Spread 
top of cake with strawberry jam. Spread 
whipped cream over the jam. Frost cake. 


Melt butter and chocolate in double 
boiler, cool slightly and pour over cake. Do 
not try to spread; frosting should pour 
but must be cool enough not to melt 
whipped cream. Cut cake with warm 
knife into squares. Yield: 8 servings. 


Comment: Rich and different. 


Mrs. Vincent Verplanck (Eva), Kennett Square, 
Pennsylvania 


Orange Blossoms (Cupcakes) 


Mix cake ingredients in order given. Bake 
in muffin tins 10 to 12 minutes at 375 
degrees. While still warm, dip in glaze. 
Yield: 12 large, 24 medium cupcakes. 


Combine all ingredients until smooth. 
Mrs. David Holmes (Barbara), Wilmington 
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1 cup all purpose flcur 

2 teaspoons baking 
powder 

Y4 teaspoon salt 

3/4 cup granulated sugar 

2 tablespoons cocoa 

Ye cup milk 

2 tablespoons melted 
butter 

1 cup chopped nuts 


Topping 


Topping: 

1 cup brown sugar 
Yq Cup cocoa 

1% cups hot water 


1 cup butter or margarine 

2 cups granulated sugar 

4 eggs 

1 teaspoon vanilla extract 

1 teaspoon lemon extract 

3 cups sifted all purpose 
flour 

V2 teaspoon soda 

Ye teaspoon baking powder 

3/4 teaspoon salt 

1 cup buttermilk 
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Hot Fudge Cake 


Blend together in a medium size bowl all 
of the dry ingredients. Add milk and 
butter and stir in nuts. Spread in 
ungreased 9 inch square pan. Sprinkle 
with topping. During baking the cake 
rises to the top and sauce settles on 
bottom. Bake at 350 degrees for % hour 
or until done. Serve each portion inverted 
on dessert plate, topped with whipped 
cream or vanilla ice cream. Yield: 9 
servings. 


Combine sugar and cocoa and sprinkle 
over cake batter. Pour hot water over all. 


Comment: Easy and inexpensive. 
Mrs. Fred Custer, Clifton Park, New York 


Angie’s Pound Cake 


Cream butter and sugar thoroughly. Add 
eggs, 1 at a time. Beat at medium speed 
with electric mixer 2% minutes. Add 
flavorings. Sift dry ingredients together 
and add to creamed mixture alternately 
with buttermilk. Beat 3% minutes at 
medium speed. Do not overbeat or cake 
will fall. Place in tube or bundt pan and 
bake at 325 degrees for 1 hour and 10 
minutes or until done. Yield: 12 to 14 
servings. 


Comment: Great recipe for company or 
family. 
Mrs. Robert Scacheri (Fran), Dover 
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3 cups cake flour 

1 tablespoon baking 
powder 

2 teaspoon salt 

1 cup butter or 
margarine 

2 cups granulated sugar 

4 eggs 

1 teaspoon vanilla extract 

1 cup milk 

1 cup black walnuts, 
chopped 

1 jar red currant jelly, 
used as the filling 

Seafoam Frosting 


Seafoam Frosting: 
12 cups brown sugar 
Ys cup water 
2 egg whites, unbeaten 
2 tablespoons light 
corn syrup 
Yq teaspoon salt 
1 teaspoon vanilla extract 


12 teaspoons unflavored 
gelatin 

Y3 cup creme de menthe 

Ys Cup creme de cocoa 

3 drops green food 
coloring 

2 cups heavy cream, 
whipped 

1 (12-inch) loaf angel 
food cake 

Chocolate shavings 
(optional) 


Seafoam Walnut Cake 


Sift flour, baking powder and salt. Cream 
butter with sugar. Beat in eggs, 1 ata 
time. Stir in vanilla. Stir in flour in thirds 
alternating with milk. Fold in walnuts. 
Bake in 3 greased 9 inch layer pans that 
have been lined with greased waxed 
paper. Bake at 375 degrees for 30 
minutes. Spread with frosting when cool. 
Yield: 10 to 12 servings. 


Combine ingredients and place over 
simmering water. Cook, beating 
constantly 5 minutes or until mixture 
triples in volume and holds firm marks of 
beater. 


Norma Bartee, Wilmington 


Grasshopper Cake 


Soften gelatin in creme de menthe and 
creme de cocoa. Dissolve mixture over 
low heat and allow to cool. Add food 
coloring to cooled mixture and stir. Fold 
gelatin mixture into whipped cream. Split 
angel food cake into 3 layers. Frost each 
layer and sides and top of cake. Garnish 
with chocolate shavings. Chill 4 to 6 
hours. Yield: 12 servings. 


Comment: A very light dessert—men love it. 
Mrs. Dean Alpine (Katrina), Hockessin 
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1 (3-ounce) package 
strawberry gelatin 
1¥%2 cups water, divided 
2 (10-ounce) packages 
frozen strawberries, 
thawed, drained and 
juice reserved 

2 cups heavy cream, 
whipped 

Ys Cup powdered sugar 

1 angel food cake 

1 cup berry juice 

1 tablespoon cornstarch 

1 teaspoon butter 

4 to 5 drops red food 
coloring 


1 cup margarine 

1 cup water 

Y4 Cup cocoa 

2 cups all purpose flour 
2 cups granulated sugar 
Y2 teaspoon salt 

2 eggs 

1 cup sour cream 

1 teaspoon soda 


Frosting: 

Y2 Cup margarine 
Y4 Cup cocoa 

6 tablespoons milk 


1 (1-pound) box powdered 


sugar 


1 teaspoon vanilla extract 
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Berry Bavarian Crown 


Dissolve gelatin in 1 cup very hot water. 
Add ‘2 cup cold water and chill until 
slightly congealed. Beat until foamy. 
Drain berries, reserving liquid. Whip 
cream, gradually adding powdered sugar. 
Fold berries into cream, then gently fold 
in whipped gelatin. Tear the cake into 
bite size pieces and fold into cream. 
Spoon into a 10 inch tube pan. Chill until 
firm. Unmold to serve. Blend reserved 
juice from berries, cornstarch, butter and 
food coloring in a saucepan. Cook until 
Clear and slightly thick. Cool and spoon 
over cake. Yield: 8 to 10 generous 
servings. 


Mrs. John Talley (Catherine), Wilmington 


Texas Sheet Cake 


Put margarine, water and cocoa in a 
saucepan and bring to a boil. Remove 
from heat and add flour, sugar and salt. 
Beat in eggs, sour cream and soda. Pour 
into greased baking sheet, 172x13'% 
with 1 inch edges. Bake 20 to 22 minutes 
at 375 degrees. Spread frosting on cool 
cake. 


Combine margarine, cocoa and milk and 
bring to a boil. Remove from heat and 
add powdered sugar and vanilla. Spread 
on cake after it has cooled 5 minutes. 
Sprinkle with chopped nuts if desired. 


Mrs. Donald Cielewich, Wilmington 
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7 eggs, separated 

°% cup granulated sugar 

1¥%2 cups ground walnuts 
or pecans 

1 teaspoon baking powder 

Powdered sugar 

1 cup heavy cream, 
whipped 

1 teaspoon granulated 
sugar 

1 teaspoon vanilla extract 


1 large package 
miniature 
marshmallows 

1 (12-ounce) package 
chocolate chips 

1 (10-ounce) can 
evaporated milk 


Walnut Roll 


With a heavy whisk or electric mixer, beat 
the egg yolks with %4 cup sugar until pale 
and thick enough to “ribbon’’. Beat in 
ground nuts and baking powder. Fold in 
the stiffly beaten egg whites. Spread the 
batter in a 10x15-inch jelly roll pan that 
has been oiled and lined with oiled waxed 
paper. Bake at 350 degrees for 15 to 20 
minutes or until it is golden. Cool the 
cake in the pan, cover with a damp towel 
and chill. Dust the cold cake generously 
with sifted powdered sugar and turn out 
on a board covered with 2 overlapping 
sheets of waxed paper. Carefully strip the 
paper from the bottom of the cake. 
Spread the cake with the whipped cream 
flavored with 1 teaspoon sugar and 
vanilla. Roll up the cake using the paper 
as an aid and Slide the roll onto a flat 
serving platter. Sprinkle the roll with 
more powdered sugar. Yield: 8 servings. 


Comment: So simple yet looks elegant. 
C. Wayne Rudisill, Chevy Chase, Maryland 


Marshmallow Fudge Sauce 


Put all ingredients in double boiler over 
medium heat and stir until thick and well 
mixed. Serve hot over ice cream or cake. 


Comment: Super! 
Mrs. R.R.M. Carpenter, Jr. (Mary Kaye), Montchanin 
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12 cups corn oil 

2 cups granulated sugar 

3 eggs 

2 cups all purpose flour 

2 teaspoons soda 

2 teaspoons cinnamon 

1 teaspoon salt 

2 teaspoons vanilla 

2 cups shredded carrots 

1 (14-0unce) can crushed 
pineapple, with juice 

1 cup shredded coconut 


Frosting: 
1 (3-ounce) package 
cream cheese 
2 tablespoons butter 
2 cups powdered sugar 
Ye teaspoon vanilla extract 
1 cup coconut 
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Polynesian Cake 


Mix all ingredients together until well 
blended. Pour into a greased and floured 
11x7-inch cake pan. Bake at 350 degrees 
for 50 minutes. Yield: 12 servings. 


Combine cream cheese, butter, Sugar and 
vanilla with a hand mixer. Frost cake and 
sprinkle with coconut. Keep refrigerated. 


Comment: This is a moist cake which keeps well 
if refrigerated because of the cream cheese 

in the icing. 

Mrs. Marian Ludvigson, Wilmington 
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Pies 


6 eggs, divided 

1 cup granulated sugar 

1 teaspoon vanilla extract 

1 cup chopped pecans 

15 single saltines, 
crushed 

12 cups butter, softened 

3 cups powdered sugar 

6 squares unsweetened 
baking chocolate, 
melted and slightly 
cooled 

Ye teaspoon peppermint 
extract 

1 tablespoon vanilla 
extract 


Ye cup butter, softened 

1 cup granulated sugar 

1 cup light corn syrup 

2 eggs, slightly beaten 

1 teaspoon vanilla extract 

Y4 teaspoon salt 

1 cup pecan nut meats, 
broken in pieces 

1 9 inch unbaked pastry 
shell 
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French Mint Pies 


Separate 3 eggs; set yolks aside. Beat egg 
whites until stiff. Gradually add 
granulated sugar and continue beating. 
Fold in vanilla, nuts and saltines. With a 
teaspoon spread small amount into small 
paper cupcake holders. Place on a baking 
sheet. Bake at 325 degrees for 25 
minutes, cool. Beat butter and powdered 
sugar until creamy and light. Add the 
melted chocolate; beat well. Add the 
reserved 3 egg yolks, 1 at atime. Beat 
well after each addition. Add 3 whole 
eggs, 1 at a time, beating well after each. 
Add peppermint flavoring and vanilla, 
mix well. Divide the mixture into the 
cupcake holders. Chill 24 hours or freeze 
for future use. Remove paper holders 
before serving. Top each pie with 
whipped cream and shaved chocolate if 
desired. Yield: 28 to 30 pies. 


Comment: Very elegant—great for a crowd. 
Mrs. William Link (Ethel), Henlopen Acres 


Southern Pecan Pie 


Cream butter and sugar until light in a 
large mixing bowl; add syrup, eggs, 
vanilla and salt and mix well. Stir in nuts. 
Pour into 9 inch pastry shell and bake at 
350 degrees for 50 to 55 minutes. Yield: 
6 to 8 servings. 


Comment: Delicious. 
Mrs. John Layton (Ruth), Dover 
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Crust: 

1% cups Holland rusk 

4 Cup powdered sugar 

1 teaspoon cinnamon 

6 tablespoons butter, 
melted 


Filling: 

Ya cup butter 

2/3 Cup superfine sugar 

1 square (ounce) bitter 
chocolate, melted 

1 teaspoon vanilla extract 

2 eggs 


Topping: 

Ye cup whipping cream 

Ys cup chopped nuts 
(walnuts or pecans) 


Ye cup butter, softened 

1¥2 cups granulated sugar 

4 eggs, beaten 

Ye cup (4 ounces) baking 
chocolate, melted 

1 teaspoon vanilla extract 

1 unbaked pastry shell 

1 cup heavy cream, 
whipped 


Chocolate Silk Pie 


Roll rusk into fine crumbs, using a rolling 
pin. Put crumbs in mixing bowl. Add 
powdered sugar and cinnamon; mix well. 
Add melted butter and mix well. With 
back of a spoon, press mixture into 
bottom and sides of a 9 inch pie pan. 
Bake at 350 degrees for 10 minutes; cool. 


Using electric mixer, beat butter until 
fluffy. Add sugar gradually, beating well. 
Add melted chocolate and vanilla, beat 
well. Add eggs, 1 at a time, beating 3 
minutes for each egg. Pour filling into 
cooled pie crust. 


Whip cream until thick, spread over 
filling. Sprinkle chopped nuts over cream 
topping. Chill at least 4 hours before 
serving. Yield: 8 small servings. 


Comment: Easy to make, rich and delicious! 
Warrena Lee, Centreville 


Chocolate Pie 


Cream butter, then add sugar, eggs, 
chocolate and vanilla. Pour into pastry 
shell and bake at 400 degrees for 2 hour. 
Chill and cover with sweetened whipped 
cream to serve. 


Ann Brown, Wilmington 


165 


1 teaspoon unflavored 
gelatin 

1 tablespoon cold water 

1 cup milk 

Y2 cup granulated sugar 

2 tablespoons cornstarch 

Y4 teaspoon salt 

4 beaten egg yolks (3 if 
large eggs) 

1 tablespoon butter 

1 teaspoon vanilla extract 

1 cup whipping cream 

1 baked pastry shell 

Nutmeg 


2 pounds butternut 
squash, cooked, drained 
and mashed (about 13/4 
cups) 

1 cup granulated sugar 

Ye teaspoon salt 

Y2 teaspoon ground 
cinnamon 

4 teaspoon ground 
nutmeg 

Y4 teaspoon ground ginger 

2 eggs, slightly beaten 

1 tablespoon butter or 
margarine, melted 

1¥%2 cups milk 

1 unbaked 9 inch pastry 
shell 
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Egg Nog Pie 


Soak gelatin in cold water. Scald milk and 
add dry ingredients to it. Cook until 
thick. Add beaten egg yolks; cook a few 
more minutes. Add gelatin and butter, 
cool. (It will be thick.) Add vanilla and 
whipping cream. Put in pastry shell and 
sprinkle with nutmeg. Chill 3 to 24 
hours. May be frozen. Yield: 6 to 8 
servings. 


Comment: Holiday Tradition. 
Mrs. Lee Kadow (Jan), Wilmington 


Butternut Squash Pie 


Combine squash, sugar, salt, spices, eggs 
and butter, mix well. Gradually blend in 
milk. Pour into pastry shell. Bake at 425 
degrees for 45 minutes or until knife 
inserted in center comes out clean. Cool 
on rack. Yield: 6 to 8 servings. 


Comment: This pie won a top prize ina 
4H contest. 


Mrs. Kenneth Mclivain (Doris), Bridgeville 
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Ye cup granulated sugar 

1 cup brown sugar 

2 tablespoons butter 

3 eggs 

1 cup milk 

1 cup rolled oats 

1 teaspoon vanilla 
extract 

Ya cup nuts or 2 cup 
coconut or combination 
of both 

1 unbaked pastry shell 


1 quart vanilla ice cream, 
softened 

1 cup peanut butter 

Ye cup heavy cream, 
stiffly beaten 

1 prepared graham cracker 
crust 


1 cup granulated sugar 
4 Cup melted margarine 


1 egg 
1 cup all purpose flour 


1 teaspoon soda 

% teaspoon salt 

Y2 teaspoon cinnamon 
Y2 Cup chopped nuts 
2 cups diced apples 


Oatmeal Pie 


Cream sugars and butter. Stir in eggs, 1 
at atime. Blend in milk, oats, vanilla and 
nuts or coconut. Pour into pastry shell 
and bake at 375 degrees for 10 minutes; 
reduce heat to 325 degrees for 30 
minutes or until knife inserted in center 
comes out clean. Yield: 6 servings. 


Comment: Different. 
Mrs. John Wix (Mary Ellen), Harrington 


Peanut Butter Ice Cream Pie 


The ice cream should be soft enough to 
stir with a spoon. Add the peanut butter 
and whipped cream to ice cream and mix 
well. Pour into prepared crust. Freeze 
until ready to use. Yield: 8 servings. 


Comment: Easy to make and delicious. 
Mrs. Mary Warrington, Lewes 


Apple Pudding Pie 


In a mixing bowl, blend sugar, margarine 
and egg. Sift together flour, soda, salt 
and cinnamon. Mix dry ingredients into 
previous mixture. Add nuts and apples. 
Mixture will be very stiff. Grease a 9 inch 
pie pan and pat mixture into bottom of 
pan. Bake at 350 degrees for 50 to 60 
minutes until done. Serve warm with ice 
cream or whipped cream. Yield: 6 
servings. 


Mrs. Richard Buekley (Susan), Dover 
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Pastry for 9 inch double 
crust pie 

6 to 12 tart apples, peeled, 
cored and sliced 

1 tablespoon lemon juice 

2 tablespoons butter, icy 
cold and cut in pieces 

Syrup 


Syrup: 

1 cup granulated sugar 

3 tablespoons water 

2 tablespoons butter 

Ye teaspoon vanilla extract 

Ye teaspoon freshly ground 
nutmeg 
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Heirloom Apple Pie 


Line a pie pan with pastry and trim 


edges. Peel, core and slice apples into pan. 


Sprinkle with lemon juice. Cover with top 
crust. Fold under and crimp edges. Cut a 
1 inch hole in center of top crust. Dot 
crust with butter. (Optional: Shake flour 
very lightly over top crust to whiten top, 
then sprinkle with a few drops of water.) 
Bake at 350 degrees for 1 hour or until 
apples are very soft. If crust browns too 
quickly, reduce oven temperature to 300 
degrees. 


Combine sugar and water and bring toa 
boil. Let bubble 10 to 15 minutes until 
sugar spins a thread when dropped from 
a spoon. Remove from heat and stir in 
butter, vanilla and nutmeg. Remove pie 
from oven when done. Pour the hot 
syrup through the hole in the top by 
using a funnel. Let syrup dribble on top 
of pie. Using hot pad, pick pie up and 
rotate it tipping to distribute syrup. 
Yield: 6 to 8 servings. 


Comment: We ate this as children with thick 
cream and chunks of cheddar cheese. 


Mrs. Robert Frelick (Jane), Wilmington 
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4 cups washed blueberries, 
divided 

3/, cup granulated sugar 

3/5 cup water, divided 

2 tablespoons cornstarch 

2 tablespoons butter 

2 tablespoons Cointreau 

1 baked 9 inch pastry shell 

1 cup heavy cream, 
whipped 


5 to 6 large, ripe peaches 

1 unbaked pastry shell 

1 cup granulated sugar 

4 eggs 

Y2 teaspoon almond 
extract 

2 teaspoon salt 

1% teaspoon nutmeg 


1 baked 9 inch pastry shell 

1 quart fresh strawberries, 
washed and hulled 

3% cup water 

3 tablespoons cornstarch 

1 cup granulated sugar 

1 teaspoon lemon juice 

1 cup heavy cream, 
whipped 


Helen’s Blueberry Pie 


Combine 1 cup berries, sugar and 2 cup 
water in a saucepan. Bring to a boil and 
cook for 10 minutes. Remove from heat 
and puree in blender. Dissolve cornstarch 
in % cup water, add to pureed mixture, 
return to heat. Bring to a boil again and 
cook until thick. Remove from heat, add 
butter and Cointreau. Place 3 cups berries 
in baked shell. Pour cooked mixture over 
berries; chill 4 hours. Serve with whipped 
cream. Yield: 6 large servings. 


Mrs. Alexis Tarumianz (Isabella), Greenville 
Peach Custard Pie 


Place peaches in boiling water for a few 
seconds to make easier to peel. Slice 
peaches into pastry shell. Cover with 
sugar. Beat eggs together with flavoring 
and spices. Pour over peaches. Bake at 
A450 degrees for 10 minutes, then at 350 
degrees for about 30 minutes or until 
custard is set. 


Comment: This pie is great for a 
non-refrigeration situation. 


Mrs. A.J. Northwood, (Jean) Wilmington 
Fresh Strawberry Pie 


Line a baked pastry shell with fresh 
berries reserving 1 cup berries for glaze. 
Simmer the 1 cup berries with water for 
3 to 4 minutes. Combine cornstarch and 
sugar; add to simmered berries with 
lemon juice. Cook until thick and Clear. 
Pour over berries in pastry shell. Chill 1 
hour. Top with whipped cream. Yield: 6 
servings. 


Comment: Good. 
Mrs. Robert Raley (Sue), Lewes 169 


Shell: 

1 cup all purpose flour 

3 tablespoons powdered 
sugar 

Ye cup butter (use frozen 
butter if weather is hot) 


Filling: 

8 ounces cream cheese, 
whipped 

3 tablespoons frozen 
orange juice concentrate 

3 tablespoons Cointreau, 
Grand Marnier or Triple 
Sec 

White, purple or blue 
grapes, cut in half and 
seeded 


Glaze: 

1 (12-ounce) jar currant 
jelly 

Yq, cup brandy 
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Grape Tart 


Use master blade of food processor or 
pastry blender to mix ingredients. Press 
into small 9 inch tart shell. (This shell 
may be used for various types of filling. If 
filling is not sweet, use 1 teaspoon salt 
instead of sugar.) Bake at 400 degrees for 
15 minutes or more. (To bake, put 
parchment paper in shell and weight 
down with beans or pellets.) 


Mix cream cheese, concentrate and 
liqueur and spread in tart shell. Arrange 
grapes in attractive design on filling. 


Heat together until jelly melts. Brush on 
tart while still hot. Chill. Yield: 8 servings. 
Note: Blueberries, peaches, plums or 
raspberries may be substituted for 
grapes. For glaze on light colored fruits, 
use apricot jelly (strained) instead of 
currant jelly. Extra glaze may be kept, 
covered, in the refrigerator for weeks. 


Comment: Very attractive presentation. 
Mrs. Charles Richards, Jr. (Eleanor), Wilmington 
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Cookies 


4 cups all purpose flour 

2 cups granulated sugar 

1 teaspoon salt 

Y%2 teaspoon baking powder 
1 teaspoon nutmeg 

2 cups shortening 

1 pound (or less) raisins 

3 eggs 

Ye cup milk 


Ye cup dark brown sugar 

Ye cup granulated sugar 

% teaspoon salt 

5 tablespoons all purpose 
flour 

2 teaspoons baking powder 

1 teaspoon vanilla extract 

3 eggs, well beaten 

1 pound pitted dates, 
chopped 

1 cup chopped pecans 
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Old Country Griddle Cookies 


Mix together the flour, sugar, salt, baking 
powder and nutmeg. Cut in shortening 
with pastry blender. Toss raisins in lightly. 
Use eggs and milk cold from refrigerator. 
Beat together and mix lightly with flour 
mixture, as for pie pastry. Place a portion 
on floured board and roll 3/8 inch thick. 
Cut with cookie cutter. Bake on griddle at 
350 degrees until medium brown and 
slightly set on top. Turn and bake until 
medium brown on other side. Cool on 
waxed paper. Seal in can when slightly 
warm. Yield: 50 cookies. 

Note: Use a fork for adding liquid. Never 
stir. Work quickly and lightly as for pie 
pastry. 


Comment: Tender and delicious. 
Mrs. Robert Beardsley (Margaret), Townsend 


Mrs. Gray’s Date Delights 


Slowly add sugars, salt, flour, baking 
powder and vanilla to eggs. Fold in dates 
and pecans. Pour into a well greased 9x13 
or 10 inch square pan. (Larger pan for 
thinner bars.) Bake at 350 degrees for 45 
minutes. When slightly cool, cut into bars 
and sprinkle with powdered sugar if 
desired and remove from pan. Yield: 24 
bars, depending on size cut. 


Comment: A delicious and healthful snack 
bar or dessert. 


Mrs. Ralph Schreyer (Marie), Wilmington 
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1 pound butter or 
margarine, at room 
temperature 

2 cups granulated sugar 

1 teaspoon salt 

2 teaspoons vanilla 
extract 

2 cups ground pecans 

5 cups all purpose flour 

Currant or crabapple jelly 

Pecan halves 


1 cup butter 

1 cup brown sugar 

1 egg yolk 

1 cup all purpose flour 

6 (1 ounce each) milk 
chocolate bars 

2/3 cup Sliced filberts or 
almonds 


Sand Tarts 


Cream butter in mixer, adding 
ingredients in order except jelly and 
pecan halves. Dough will be very stiff, so 
you may have to finish mixing by hand. 
Roll dough with hands into balls about 
1% inches in diameter or any size you 
wish. Place on cookie sheet leaving space 
between balls equal to the size of the 
ball. Poke hole with finger in each ball, 
about % depth of ball. Put jelly in hole 
(be generous); top with pecan half. Bake 
at 350 degrees for 15 to 20 minutes. 
Cookies should be fairly dry to touch, jelly 
will be melted and run over a little; 
cookies will be very light brown. Remove 
to brown paper or paper towels. Sift 
heavily with powdered sugar. Cool. Store 
in covered container and hide! Yield: 100 
to 200 small cookies. 


Comment: These are the best ever! When the 
children were at home even the dough 
dissappeared. 


Mrs. Robert Glover (Mary Ellis), Pasadena, California 


Delaware Diamonds 


Cream butter, sugar and egg yolk. Add 
flour. Spread dough on a greased 
15x10x1-inch pan. Bake at 350 degrees 
for 15 to 20 minutes. Remove from oven 
and lay chocolate bars on top. Spread 
when melted. Sprinkle with nuts while 
warm. Cut into 75 bars or diamonds. 
Yield: 75 bars. 


Comment: Super good! 
Mrs. Katherine Morris, Wilmington 
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Ye cup butter or margarine 
Ye cup firmly packed 
brown sugar 
1% cups sifted all 
purpose flour 


Topping: 

3 eggs 

1% cups firmly packed 
brown sugar 

Yq cup all purpose flour 

1 teaspoon baking powder 

Ye teaspoon salt 

1% cups coconut 

1 cup chopped pecans 

1 teaspoon vanilla 
extract 


1 (1-pound) box powdered 
sugar 

1 cup flaked coconut 

1 cup chopped pecans 

1 teaspoon vanilla extract 

1 cup graham cracker 
crumbs 

Ye cup crunchy peanut 
butter 

1 cup melted butter or 
margarine 

V2 block paraffin 

1 (6-ounce) package 
semisweet chocolate bits 
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Pecan Coconut Bars 


Cream together butter, sugar and flour. 
Press into an ungreased 13x9-inch pan. 
Bake at 350 degrees for 15 minutes. 


Beat eggs until foamy. Gradually add the 
brown sugar; beat until well blended and 
thick. Sift the flour, baking powder and 
salt together. Blend into egg mixture. Stir 
in coconut, pecans and vanilla. Spread 
over crust. Bake at 350 degrees for 25 to 
30 minutes. Cool in pan. Cut with wet, 
sharp knife. 


Mary Prendegrast, Wilmington 


Chocolate Logs 


Thoroughly mix the sugar, coconut, 
pecans, vanilla and graham cracker 
crumbs into the peanut butter. Pour 
melted butter over the mixture and 
blend well. Shape dough into 2 x ¥% inch 
logs; chill. Melt paraffin and chocolate 
bits together over boiling water. Working 
quickly, dip logs into chocolate and place 
on waxed paper to dry. (To dip logs, insert 
a small fork into side of each log and dip 
log into chocolate. Be sure to leave 
chocolate in double boiler over hot water.) 
Yield: 4 dozen. 


Mrs. Leon Wix (Mary Ellen), Harrington 
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Three Layer Cookies 


Layer 1: 
Y2 cup butter In a double boiler cook butter, sugar, 
, % cup granulated sugar cocoa and vanilla until blended. Add egg, 
ae cocoa Wee. | cooks minutes, stirring constantly. Add 
; Be besten Ae — crumbs, coconut and nuts. Press into a 
2 cups graham cracker 13x9-inch pan. Let stand 15 minutes in 
crumbs refrigerator. 

1 cup flaked coconut 

Ye cup nuts 

Layer 2: 

Ye cup butter Cream butter until light. Mix in milk and 

2 tablespoons milk pudding powder. Add sugar gradually. 

“a ae ae Beat until smooth. Spread over first layer. 
pudding powder . 

2 cups powdered sugar Let cool 15 minutes. 

Layer 3: 

1 (6-ounce) package Melt chips and butter. Frost bars. Cool. 
chocolate chips Cut into small squares. 


Yq, cup butter 
Mrs. Donald Cielewich (Ruth), Wilmington 


Surprise Cookies 


Ye cup butter or margarine Melt butter in a 9x13-inch pan. Stir in 
1% cups graham cracker crumbs and pat down. Sprinkle with 


ae F ; coconut. Top with chocolate and 

nL aeasieiedia butterscotch bits and drizzle milk over 
1 (16-ounce) package : 

hocolate bits all. Bake 30 minutes at 300 degrees. Cool 
1 (16-ounce) package and cut into bars. 

butterscotch bits 
1 can sweetened Barbara James, Wilmington 

condensed milk 
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Peanut Butter Squares 


1 cup butter or margarine Melt butter and add peanut butter, 

1 cup peanut butter crumbs and sugar. Press the mixture into 

1% cand graham cracker = a. Q x 13-inch pan. Melt the chocolate 
crumbs : : ; 

icine peaveeren sugar chips and spread over mixture in pan. 

12 ounces chocolate chips Chill. Cut before chocolate is too firm. 


Freezes well. 


Mrs. Donald Cielewich (Ruth), Wilmington 
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Pickles, Jams 
and Jellies 


4 quarts young cucumbers, 
unpeeled and thinly 
sliced 

6 cups (6 medium) white 
onions, thinly sliced 

17/3 cups green peppers 
(2 peppers), thinly sliced 

2 Cloves garlic 

Y3 cup granulated pickling 
salt 

Cracked ice or ice cubes 

4'/2 cups sugar 

3 cups cider vinegar 

1% teaspoons turmeric 

1¥2 teaspoons celery seed 

2 tablespoons mustard 
seed 


1 quart cabbage, finely 
chopped 

1 quart beets, finely 
chopped 

2 cups sugar 

1 tablespoon salt 

1 teaspoon pepper 

1 cup grated horseradish 

Apple cider vinegar to 
cover 
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Crisp Pickle Slices 


Combine cucumbers, onions, green 
peppers and whole garlic cloves in a large 
mixing bowl. Sprinkle with picklilng salt; 
cover with ice. Mix thoroughly; let stand 
3 hours. Drain well. Remove garlic. Place 
in a 4-quart saucepan. Combine 
remaining ingredients and pour over 
cucumber mixture. Bring to a boil. Fill 8 
clean, pint size canning jars to within Ya 
inch of top. Adjust lids. Place in kettle of 
boiling water and process 5 minutes after 
water returns to a boil. Tighten lids 
securely when jars have cooled. Yield: 8 
pints. 


Comment: You will be famous for this recipe! 
Mrs. Clarence Hazel, Jr. (Audrey), Wilmington 


Beet Relish 


In a food processor grind cabbage and 
beets together using fine or medium 
blades. Add remaining ingredients and 
mix well. Cover completely with apple 
cider vinegar. Pack in jars and refrigerate 
or pack in clean sterilized jars, process as 
for canning and seal tightly for shelf 
storage. Yield: 2 quarts. 


Comment: Thanksgiving and Christmas wouldn't 
be holidays without it. A must for turkey, 
ham and beef. 


Mrs. Charles Hoffman (Florence), Wilmington 
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4 cups fresh 
strawberries, hulled, 
washed and drained 

3 cups sugar 

1 tablespoon vinegar 


1 cup butter 

3 cups brown sugar 

5 tablespoons curry 
powder 

4 large cans sliced 
pineapple, well drained 


4 large cans peach halves, 


well drained 
4 small jars maraschino 
cherries, well drained 
2 cups salted almonds 


1 small bottle catsup 

¥% bottle chili sauce 

% jar India relish 

12 drops Tabasco 

1 tablespoon 
Worcestershire sauce 


Strawberry Preserves 


Put strawberries in a 3-quart saucepan, 
add sugar and vinegar. Stir well. Let set 
for 30 minutes. Place over low heat until 
sugar melts. Let come to a rolling boil. 
Boil for 20 minutes; set aside for 24 
hours. Stir occasionally. Put in jars and 
seal with melted paraffin. 


Comment: A true strawberry flavor. 
Louise Monaco, Seaford 


Baked Curried Fruit 


Melt butter, add sugar and curry. (May 
lessen curry if desired.) In a large shallow 
baking dish, alternate fruit; spread 
butter mixture over top. Bake at 325 
degrees for 1 hour. Add almonds 10 
minutes before serving. Yield: 20 
servings. 


Mrs. Arthur Geil Jimmy), Wilmington 


Union League Sauce 


Mix all together well. Good on 
hamburgers. 


Comment: This is always found on the table 
at the Union League Club. 


Mrs. Edward Bispham (Charlotte), Wilmington 
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1 pound butter, 
softened 

1 cup tomatoes, chopped 

Pinch of basil 

¥, teaspoon ground 
black pepper 


1 cup dry mustard 

1 cup white vinegar 
2 eggs 

1 cup sugar 


4 ounces dry mustard 
1 cup tarragon vinegar 
6 eggs 

Ye cup sugar 
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Tomato Butter 


Combine all ingredients in blender or food 
processor and mix well. 


Mrs. E.I. duPont (Arminda), Wilmington 


Hot Mustard 


Mix mustard and vinegar in a large bowl; 
let stand overnight. Beat eggs in a large 
bowl; add sugar and mustard/vinegar 
mixture. Cook in double boiler until thick, 
stirring constantly. Pour mixture into 
small, hot sterilized jars and seal. Must be 
refrigerated. Yield: 2 cups. 


Comment: This mustard has a delicious sweet-hot 
flavor which can be used for raw vegetables 
or on sandwiches. 


Mrs. Frank Carter, Jr. (Betty) 
Jane Chambers 


Devlin’s Mustard 


Put mustard in a bowl and pour vinegar 
over; do not mix. Let stand 4 hours at 
room temperature. Put in a double boiler 
over hot water and mix well. Using a wire 
whisk, beat in eggs thoroughly, 1 egg at a 
time. Stir in sugar, cook 5 minutes. Cool, 
put in jar and refrigerate. 


Patrick Devlin, Wilmington 
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CASSEROLES 
Alpine Chicken Casserole........... 86 
AFtiCNOKe Casserole: .oasiccs Sauter s 6% 114 
Beef and Vegetable Casserole....... 103 
Beef with Onions (Stifatho)......... 101 
BrUNCh SOUPGI Cm ewes nce euucasaness a: 48 
Chicken and Artichoke Hearts ...... 96 
Chicken BreastsalaRita........... 90 
Chicken BreastsSupreme.......... 93 
GhiliEgg PUP w.uc ces nesses pe seneee 40 45 
ClamiStuffed Shells: c<.5.exncas aude 77 
Coriander Baked Vegetables........ 130 
Crab aUiGhAHO faecec ccs cesar aoe 80 
GRADIGASSEROlE Is, oo xieccse a wiicaemeverer or cor 81 
Deluxe Baked Spinach ............. 124 
Deviled Grabiven ecctvesau soem ssc. 78 
Eggplant'Gonwell sc: csens<seweseoy 119 
Escalloped OystersSupreme........ 82 
GratmeeG EGGS: 0... ceatuueareteuss 45 
Green Beans BakedinSourCream...115 
GuIVas HOMGa alc see wma eres 102 
Italian Vegetable Pie............... 131 
Lasagne FruttadiMare ............ TS 
Macaroni and Cheese with 
SOU CECA .. cae. ce a ieccncaniars Hoste s 54 
MushroomsFlorentine ............ 121 
Party POUCAtOESS 6 5 oie sccm engtauts eg ay se 123 
PastaCheese Casserole ............ 55 
Pepper Cheese Zucchini Casserole ... 130 
Potatoes'Supreme .iseccasseecsans 123 
PorkChopOne Dish Dinner ......... Til 
Quick and Easy Baked Zucchini...... 129 


BEREHRERHEHEHEHEHEHEEeEEEE 
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Ritzy Mushroom Casserole ......... 21 
Sausage and Wild Rice Casserole..... 47 
Ma@ANOWEd OVSECLSicen as os is atiecs s+ 81 
Spaghetti Casserole .....4..... te DS 
SpinachinSour Cream Sauce........ 24 
‘Sjolinatcla) |Uc\sfs 0 | 0 ie ar 05 
Dawes GASSENOle . . edie we ees so 25 
BauesmOnili Verde. ....¢sc0.e. 01+. 126 
Stuffed DeviledCrab .............. 78 
Summer Squash Casserole ......... (Ast 
MIOCEISUCW s,s wealdicgsu eee nes Ae 
HO@aseyiGneese Bake a... 2.000.022 44 
Tomato andCornCasserole......... eA 
MOmavOGoOrnBake: .. diss .dencscwas 26 
Womatoes:Provencal.......20....55 27 
WileiRice Casserole....3......065-- 49 
PRIGOMIMUCASSELOIS . ... cess se ees 29 
UCC NSC ne 29 
CAVIAR 
GaviarPieRomanoff......20.....0. 13 
Complete Luncheon Salad........ . 66 
(COW CIO s6 A ee 11 
Charlotte Malakoff auChocolat....... 134 
CHEESE 
Alpine Chicken Casserole........... 86 
PMUIGMOKECASSENOIE oss ace eee 114 
IS\ CEN OIC- 720 er ee ne 44 
BGUMNGMSOURIIE I kos he eens oe 46 
Cheese-ArtichokeDip.............. 15 
CheeseinaBread Bowl............. 20 
CIh@ESESI0G (el Cane ia aaa 11 
\INIG)STNO), 0) oo ee 86 
Chicken BreastsalaRita........... 90 
GMO OUI. ..tieabnn se leeid ackees 45 
ClamocunnediSnellS ....¢.cacewdwes 78: 
(CGI G | (| ga 80 
PSRALOMMP CMA wercy en eet cee wee 80 
Deluxe BakedSpinach ............. 124 
Eggplant Conwell.........0.... 066. 119 
BgoplanitiParmesan -.........0...8 120 
Elegant Stuffed Chicken........... 87 
fa AAC AS part: 440% sires a0 alsvenieae ys 106 
a EIMGCOIE GOS: 2 Gees cake ae 45 
Green Beans BakedinSourCream...115 
‘HOHE (CSET BO) a a a eee eee 16 
BUSTA Dicer x spc ysis. 2 a nsaseloree bo LZ 
jealian Vegetable Pie .......d0.+-. 131 
LasagneFruttadiMare............ GAs} 
Macaroni and Cheese with 
BCBG ROGUN ew cpehraoicesG a tyseod 0 oes 54 
IGRI eon cece wa 5 avadienlt es 65 
MushroomsFlorentine ........... ZA 
@ysters Casino David ....4....%..e. 12 
Pasta Cheese Casserole ............ 5S 
Pepper Cheese Zucchini Casserole... 130 
ROLALOCSSUPTEME 6. esc ed mae 23 
SeasomediGheese TOPPING .......506. 31 
SAPIMODIVANEIDDY. . 2.0022 scan ees 84 
SPAgherblGaSSerole . 2... cx cree yes 56 
DOUESIICASSCROIG 2 ons. sce anleda >< 125 
SquasmGhiliVerde, . . sccca vi. wae es 26 
wOaseViGheese Bake ...a2. 2c er~s-- 44 
MOMACOCOOMBAKE. i... 22 thowcawe ses 26 
WH ORRIGECASSCLOIS. «ces caw asears ore 49 
UGCHINICASSEFOl® . 2... ce ceaccee ses 129 
Zucchini Cheddar Pancakes......... 128 
(C/G) O1 NO) 5-3 ce cone ea nee 86 


CHICK PEAS 
Hummus Tahini. 


CHICKEN 
Alpine Chicken Casserole 
GHEDING. ..o.a5< oe 
Chicken ala King se te 
Chicken and Artichoke Hearts 
Chicken BreastsalaRita.. 
Chicken Breasts Supreme 
Chicken Chinoise. 
Chicken Couscous. . 
Chicken Indienne.. . 
Chichen Miev os asc ewe’ 
Cold Walnut Chicken. sxe h 
Complete Luncheon Salad..... 
Day Ahead Chicken. . 
Elegant Stuffed Chicken...... Aeee 
Japanese Chicken...... eae 
Little Chicken Barbeque .. 
Overnight Barbecued Chicken ... 
Pagans seyace tina peeves PB 
Paella Valenciana and Saffron Rice. 
PGUMSE ROCIS 5. 4.c pe mice Sok oko & wise Os ven 
Supreme deVolaille Marcella... 

The World-s Greatest Chicken 
POPPICs s2cc. 


CHILI 
GEIS ices ee cerca euruusa's 
Chili EGG RUTH. se. 0 21 
CHM PEANUES: .. scans 
SQUASMCMINTVEFASS. cece wan 
Chinese EightJewelRice.......... 


CHOCOLATE 

Charlotte Malakoff au Chocolat..... 
ChocolateCornet ...... 
ChocolateCream........... 
Chocolate Logs ....045. 
Chocolate Pie...... Signer eekonn 
Chocolate Sil Pie oe. uncecza vas on 
CH@COIAESOUTTIC .....c.sa0c Peacan na 
Chocolate Zucchini Cake . 
CradleCake ....... : 
Delaware Diamonds . 
French Mint Pies ......3.02. 
Hot Fudge Cake : 
HotRudge'Sauce wacucseas4 cease 
Marshmallow Fudge Sauce......... 
Peanut Butter Squares ............ 
PORE IONS TEINE. 6. wecnncs ons be mow awe oe 
SUPPFISE COOKIES rosso. 0a G0 oun tanian a 
Teeas SNCCU CI KG ics oy cas b eee cme. 
Three'layer'Gookies'; :.c.ssi5 ee 
Viennese Chocolate NutCake....... 


CLAM 
Clam SturfegiSMelis) s:«, ri wisasecpeena as 
MUShROOMPACIAMSOUPL 2.5 66 nrpeans s 
Mushrooms Montemare ........... 
Cocktail Spinach Balle :4c2s¢s<2.0eeac0 


COCONUT 
GliOGOlate LOGS: os sciatic catches) 4 
DelmonicoNutCake.....:.......... 
PREStT COGOMUE CAKE). f.0c55 + aiecmasiiees 
Indian ChicKen'BalllS: sis. cc reanene ao 
aitehin Call PGE 2 oxseatena so aeacseceie sc iorenee oo 


Pecan Coconut Balms’: .. ssmes<secss% 
Polynesian Cake: o:::254 2cneuesssaes 
SUMPRISCIGOOKIES «5 ene reiscsssiegs's se oad 
Three Layer Cookies............... 
COINTREAU 
Grape Tate: anc ux sccm wun nnosee 
Helen's Blueberry Pie.............. 
ColdiPastay ccienangenes ae cece heen es 
ColdSturfed FISh:.< aicsas gins es toe 
ColdiWalnUt CHICKEN), «....50.nnaeancses 
Cold: ZUCCHINISOUD:. «... 04 cussion veceed 
COlBISIAW  siseneceysseccnare wravsont jorcusronsis steia ne 
Cole Slaw Souffle Salad .............. 
Complete Luncheon Salad............ 
COOKIES 
ChocolatelGgs' c.cscc chiccwsa tears 
Delaware Diamonds ............... 
Mrs. Gray's Date Delights .......... 
Old Country Griddle Cookies ........ 
Peanut Butter Squares ............ 
Pecan'Goconut Bars; «. e2..aesecs ass 
Sang Tarts) ..wavae steered oetans 
SUNPRISSCOOKICS «cscs sccssieneretasacnac 
Three! Layer Cookies).  siessieieleeesie eve 
Coriander Baked Vegetables.......... 
CORN 
Tomato andCornCasserole......... 
Tomato Con Bakes:c< sae dieesaes 
COTTAGE CHEESE 
CHIL BOG)PU Es sa: -cemmrmipaa cecum eu 
Dil BRCAG severance: ote paradacke goxexouaiis 
SPINAGVASAGMEl 6.0. siescnevanavarsicrc-ae 9.0% 
Susan's Blueberry Cottage 
Cheese Cakes 5 scs0% sucans eee sche 
CRAB 
AvocadoandCrabSalad............ 
CRADAUNGIATIN ws scars ccmencsseraios.ee 2 ates 
CRAIC ARES iia tte c.e- eee re enaeapeiare epoca ariioen 
CrabiCassenole vics5'< sacsaurs sven 
CrabiDip! wings. a ena mets ose ces re 
DevilediGrab: . ncccasteneesd os awn an 
Hot Gna ip) oem cscnescttars ARE Se 
CHADDS: sa. 5)0- save ioiaseseto emcee diedine 
MarylandCrab Bisque ............. 
PAC ar ninatisd aet wemswinnneerad suet wena 
Pat's Seafood Special c..c0.i% 04:00 a0 
Stuffed DeviledCrab .............. 
Cracked Whole Wheat Bread.......... 
CradleiGane y warrecccumeutenewen suc 
CRANBERRY Sala a tca-aninineontvaista seme aus 
CREAM CHEESE 
Better Than Robert Redford 
DeSSOPtiia cs oc sans memtin sees ne aro 


CHOCOIALEICOMEGE.... chicane er Sees 
Creatn Cheese Pastry <n. wre. ees.cg:2 asene 
Cold ZUGEHINTSOUP < awn sacs oc 
Gta DIENT) is xs asoceene pe eyeredsh we eee ren 
Eqo Salad wirndes wscummcrs wah eas wave 
Grape Tarts was giccc emer t 288 oe 6 hee 
Herbed'Cream\Cheesé ......65.+2s0s:- 
FS BCT ADI ID waco uesresnancbaneceism 2aunts 
HOEDHIEGBEGE DID... ssnccuic cans «meus 
Raney ROLACOCS hs. ns veprizre i ckeo eee 
Polynesian Cake ... cmcincuss «ane 9 ners 
SHUMPDIP Fsqawdsomties ss tcese comes 
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Summer ZucchiniSoup ............ eH 
Cream of Mushroom Soup............ 29 
Creamy Blue Cheese Dressing......... 70 
Creme du Cucumber, 6 <<siseiiescaeeas 67 
CrispiPIckle'SliCe@S..2.4 2 wucsciarrtnsmees 0 178 
CUCUMBER 

Creme du Cucumber.............. 67 

Crisp'Pickle Slices: << s.<cuenavaex iss 178 

Iced: Cucumber Soups ssecnccecsec ss 27 

GaSPAChO) 66:0 nsesaasoesaamae ees 4 27 
CurediHam SHOUlMer. 0.0.5 sc ieiercidarees cee 109 
DATES 

Date and Nut Bread................ 37 

Date Nut: Cake’. os .csxseabias onnees 153 

Mrs. Gray's Date Delights .......... 172 
Day Ahead'GnIicken «<3 5s scesciie sence s 90 
Delaware Diamonds................. 173 
DelmoOnicoINUt CAKE. 6s5 5 inmicsenccee 152 
Deluxe Baked Spinach ............... 124 
DESSERTS 

BakediCustand sv osciassn-co se siecemanexs 144 

Bananas SUPPEMEC). caciieis «ccc ww iene’ 137 

Berry Bavarian Crown ............- 160 

Better Than Robert Redford 

DESSErE , 0.05 Sucuioes eae ee ceo 142 

Cantaloupe Creme, ..vco: sconces seetine 138 

Charlotte Malakoff au Chocolat..... 134 

CHOCOIAEEICORNEE: .26nc it eos stsiwnders 136 

Ghocolate Cream... sc.2055 chveens 136 

Ghocolate SOUPLC srs 0.62 42s Seereracs as 134 

FIAW wis caaos beeqtoes § e945 Smee 141 

Fresh OrangeGelatin .............. 138 

Heavenly CremeCeleste ........... 141 

HGOEFUGGSSAUCE icici. aoe eres dein eee 137 

NAMOUT As 2 screseare stereos evcomcenes ote 143 

NOOdIEKUGIC o ci.o cca ieiass orevenetara Sd 143 

Orangesin Wine Sauce............. 139 

PotsdeCreme ...... ad eames Baa 137 

Pumpkin Creme Brilee ............ 139 

Raspberry Strawberry Bavarian .... 140 

RUM POGGIAG bar cs:cie asco eoxeienvers s eee 144 

Strawberries Romanoff ........... 140 

WalnutRollicsoscesctercecae dadaas 161 

Winevelly Dessert: 5 1.0 swe etees ae 142 
DEVILEOCKAD. nia ncscu cuumaranaaaicbee 78 
DEVITAISMUSTAG 6:5, .o0s cro mcrae ates als 180 
DillViBread’ nena vec we renvensrn deans 39 

-E- 
Easy Refrigerator Rolls ...........+.. 42 
EGG DISHES 

Baked French T0ast) 2.6562 as ae 51 

BRUMCIISOUGEICN. swisescoucce ew earae eens 46 

GRIN EQ GIPRUGT cvs w sicnetenenst ava a 2 tener 45 

Egg NOGIPIG: cs sso ctciien nu ces a wines 166 

EQUoalad: 922.04 asus taaceanahery 63 

GratineediEQQs':caescseo fs v4 Satelit 45 

Zucchini Quiche. 0.2.3 +06245 sees ens 46 
EGGPLANT 

BabaGhannouy: caren ui w4cn oeerere 19 

EQOplantiConmwell) sca <ihe «Was warepienets 119 

Eggplant Parmesan ..............- 120 
Elegant Stuffed Chicken............. 87 
Enchiladas: 2. .cacsu ane tee ees 106 
English MuffinsinaLoaf............. Ai 
Escalloped OystersSupreme.......... 82 


BEREEREEEHESs EB a 


-F- 

[ iSIE OF [SIGS ak eat eee 100 
' SU) PRNE oe occ ae 21 
Five Salad Green Goddess Dressing .... 69 
POY) ood ogn ls 6a 141 
FLOUNDER 

BaKGCHRIGINEIICUS.-: <2. 20+ss-a0- 74 

Baked Flounder Filets ............. ae 

2 WICC on ss cee ee 11 

PS) PERC os $.00 coe eee 21 

Lasagne FruttadiMare ............ LS 
TAHEIIGMUVIIME PICS 2 2. cece ee ee eee 164 
MB GMGOCONULCAKE.. ..... sc... eee es 150 
FreshiOrangeGelatin ................ 138 
Epesmisthaw Derry Pl)... ic... ee ee 169 
LEK) «a sugt steer 27 
enmeamApple Cake. oc eee ee 146 
GRAND MARNIER 

Charlotte Malakoff au Chocolat..... 134 

(G1-G (CS) ETRE treet ee eee eee 170 

StrawberriesRomanoff ........... 140 
GIGZEUPONKMENOPS. . 2. cece ee en 111 
Pit GMC MSMR ise se isksiwxersis ox w cowd yes 170 
GASSHOPPCE CAKE... cscs. esceee ee nes 159 
(Cir XClin\Stetol E10 (0 | Ra ee 45 
Greek Meatballs (Keftedes)........... 9 


GREEN BEANS 
Green Beans Baked inSourCream...115 


Green BeansLyonnaise ............ 116 

POSUVIGREEN' BEANS . . ise vec c ees es 11S 
(WE ISINIOLE) as ida eee 16 
CU VeSIMUMG AMMAR s «cc. s neem segs s ce 102 

-H- 

HAM 

BakedSmithfieldHam............. 109 

Cured:HamiShoulder. .........-.... 109 

Ham Mousse Horsd'Oeuvres........ 10 
SEVEN PIO OAKE. sisi neyectyesuecs. dose oe 147 
HAZELNUT 

Almondand Hazelnut Cake......... 153 
HeavemiycremeCeleste ........ 26... 141 
RMEMIOOMADPICPIC. 22. oie. ccee cee a 168 
Helen's Blueberry Pie................ 169 
MEGMOUnRVDIDic ccs. taamaanagee ssi ss 20 
Herbed CreamCheese ............... 18 
FIGMOCUMOMALOCS. wee ccc ey eee 61 
HONEY 

SOS GME cre ara Gm cssuisceamale coca: che» cw 26 

BEBSIMMNON ENCAG .c.cc nc arcs avs areca ns rows 

Whole Wheat and Oatmeal Bread.... 41 
OMG MCOSCDI Dae ac scr nGuinticnw. cs oe 16 
GMETAD Dion tects asda cee eve 5 ease. Oh 
OGORIECIBCET DID « ¢2..4 cece es tae s 15 
OURUOGECAKC eee cence eee ens 158 
POU GEIS AULCC egies cere Gere es cae 137 
HOMMIK SPONGE CAKE... cccce he es 156 
Festa WADIA CLM re Gun asc ae Seti fs a a4 180 
UIMMUS Pan <5 ios is. verses ceca ees 19 
FAUMIGAMAMCAKC ssc 2 56S eens acs ses 150 
HUGMYUDEMOCCRICE, . 00. ce ccmc aces en 49 

-|- 

IGEGICVCUIMBDERSOUD ..0.65 a se cine aes Zh 
IiGtaMONiCKEN:BalS:... 5... oe ens ae « 10 
Italian Vegetable Pie... .........-.... 13 


-Jj- 
JalapenoiRIce . -sccsgacedsgadegs cakes 51 
Japanese CHICKEN. sicasscx spaus hoe oexsns 96 
Jordan Marsh Blueberry Muffins...... 36 
-L- 
LAMB 
SugaredLegofSpringLamb........ 108 
Lasagne FruttadiMare ............«. wis} 
Lemon Buttermilk Cake ............. 149 
Limie Gelatin: Mold)... 00:2 ecoes ae enaes 68 
Linsensuppe (LentilSoup)............ 28 
Little Chicken Barbecue. .............¢00.. 97 
MACARONI 
CHEDINGs sic ceed mead sake ap aree 86 
Macaroni and Cheese with 
SOUPET CAIN 5, 5 ixtsasun «mess euins eraones 54 
Majestic Layered Salad............... 58 
Maple and Pecan Muffins............. 34 
ManiiabediGarniOts) civics s.cirsisves n gicredenens 60 
Marinated Mushrooms .............. 14 
Marinated Scallops':..0.5.5 1.3 5 .«00 a sayelrs 14 
MaTIMAte CISTI Ds cescueses stn ns, stem se weeeeeeaass 65 
Marinated Vegetables ............... 62 
Marshmallow Fudge Sauce........... 161 
Maryland Crab Bisque .............4. 25 
Mexicanisalad . .caccuseyaueeu aa aeiasye 65 
Million Dollar PoundCake ............ 156 
WAIMES FOR Ge actors ce cotinal ss t-cica oars vascingan apace 28 
Miriam's Salad Dressing.............. 69 
MOLASSES 
Whole Wheat and Oatmeal Bread.... 41 
Mrs. Gray's Date Delights ............ V2 
Murphy 's‘Corned Beef ....6 064250 ceccuns 100 
MUSHROOMS 
BGCRBRSKBE. coe cuccercreacsevnctnweeauars 103 
Carol’sCreamofMushroomSoup ... 29 
Carrot Ring with Creamed 
NRASIITO OTS: 1 ic i sepawer sr cs care ernes ss renawens 118 
Chepinos «...c00se iene semua daeaean 86 
Ghicken'a lang .cciscnossas2 cues 938 
Chicken and Artichoke Hearts ...... 96 
GATING SCE QOS! « cscueiae sone tena ituapsoinn 45 
JRIBDEMOMRICEE so scccutosssieg tee ssna sanveneencars 50 
Marinated Mushrooms ............ 14 
Mushroom-Clam Soup ............. 25 
Mushroom:Strudel .4. 26.5285 pesrsave< 122 
Mushrooms Florentine ............ 121 
Mushrooms Montemare........... 13 
Pasi PMMAVGna) ..ecoiae.4 44 a nu muravenyars 52 
Ritzy Mushroom Casserole ......... 121 
Sausage and Wild Rice Casserole. .... 47 
Scallops and Mushrooms in 
Wihite Wines < o.ccn 5 icees see eomas 83 
ShrimpandMushrooms............ 84 
SKID WEES RIGGS se co egaceier 8 gost a msi dionvsesvonanses 48 
SPAGiettt CASSCPOle ng cata cie wim npeerare 56 
AMAR CISL sis ucsesret o.0 0) 3-a75 es rsteranences 112 
The World's Greatest Chicken 
POURIC@ysccavenmacsyntas ee cesyae 94 
WildiRice Casseroles... tc. 50c 0 sienna 49 
-N- 
INO Ue Saree reee ease encppeen ane eons tae 143 
N@OGIEIRUIGE! & sistas wpraninten ng 9 /eaecer ener 143 


NUTS (See also individual listings) 
Apple Pudding Pie 
Applesauce Cake........-....--+5: 
Delmonico Nut Cake.............-.- 
Hot Fudge Cake 
Hungarian Cake............+-0000: 
Oatmeal Pie 
Three Layer Cookies...........-+-- 
Viennese Chocolate NutCake....... 


Oatmeal Pie 
Old Country Griddle Cookies 
OLIVE 
Orangeand OliveSalad............. 
Swiss Cheese and Olive Spread 
ONIONS 
BCR BRISKEU. teisciuas cere wacanyurhe 
Beef With Onions 
Breakfast-za 
Cold Zucchini Soup 
Crisp Pickle Slices 
Eggplant Parmesan 
Gratineed Eggs 
Green Beans BakedinSourCream... 
Green Beans Lyonnaise 
JAIAPENORIGEH 5: 2 sa:6 sve wreresses anna 
Linsensuppe (Lentil Soup) 
Marinated Mushrooms 
Marinated Scallops 
Mexican Salad 
Pork Chop One Dish Dinner 
Potato Soup 
Spinach Lasagne 
Squash Chili Verde 
Tomato andCornCasserole......... 
Zucchini Casserole 
ORANGE 
Fresh Orange Gelatin 
Marinated'Shrim piece cc ci sce» 
Orangeand OliveSalad............. 
Orange Blossoms (Cupcakes) 
Oranges in Red Wine Sauce 
ORANGE JUICE 
CantalOuUpS SOW Pacis cia @ deerme mers 
Overnight Barbecued Chicken 
OYSTERS 
Escalloped Oysters Supreme 
Mushrooms Montemare 
Oyster Hors d’Oeuvre 
OystersCasinoDavid............. 
Scalloped Oysters 


Peel teenie ee evrisiavernanerarecotincncyeaieteage 


PANCAKES 
Beer PancakeS............s0eeees 
Buttermilk Breakfast Cakes........ 
Zucchini Cheddar Pancakes......... 

Paprika Beef 

PARMESAN 
Artichoke Casserole 
Baked Green Tomatoes 
Braised Veal ChopsChartres........ 
BROCCON TAN AMIO. 6 oc ceoe tare o aie cere seve seine 
Cheese-Artichoke Dip.............. 
Chicken Kiev 
Clam Stuffed Shells 
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Eggplant Parmesan .............-- 120 
MIN@SUPONG: «is sam measisrc sas wimperinee 28 
Oysters Casino David .............. 12 
Pasta Cheese Casserole ............ 55 
PeStOSdlice’ . .nc.cacenexessenemeures 53 
Quick and Easy Baked Zucchini...... 129 
Seasoned Cheese Topping .......... 131 
Spaghetti Casserole ............... 56 
Summer Squash Casserole ......... 125 
Zucchini OUIGhe: az a2. dex cesses g es 46 
Party Potatoes. 622502 tas enwewg ass s 123 
PASTA 
(COMGIPASHR sie apres. asorala.s oconcrssenansean? Here & 58 
Macaroni and Cheese With 
SOURCKEAMIG, a6: .5 pranereua incense te 54 
Pasta Cheese Casserole ............ 55 
Pasta Primavera « 3 ssc6 scien e use 52 
SpaghettiCarbonara .............. 54 
SpaghettiCasserole.....s.c.cesses 56 
Pat’s'Seafood'Special ...452 cscs eanes 2 
Peal POGSOUD! cists cavers clause icgenereruaiees 24 30 
PEACHES 
Baked Curried Fruit .............-. 179 
Peach Custard |Pie! .... cscs oseneae 169 
PEANUTS 
ChillPeanuts . cccccwveteemnscneeage 21 
CHOCOtELOGS: oc: mince oe se = 174 
Peanut Butter lceCreamPie........ 167 
Peanut Butter Squares ............ 176 
POanutButterSticCkS iocvncsiasccac scare 8 
PEARS 
Beansand PeaMs ..<csead sa ies ee 116 
PECANS 
Better Than Robert Redford 
DGSSORE acc cvc uiecanaveyer erste ance Raceensa 142 
GROCOAEE LOGS: i cxcpeysne since waters 174 
Gradle Cake’ cacccimews go a0 6 6 hirmmcs 154 
Date NUG CAKE ss ccasiere nay ns 2 oo enevens 158 
French Mint Piles ....0502<245 4 sensjas¢ 164 
Mapleand Pecan Muffins........... 34 
Mrs. Gray's Date Delights .......... V2 
Pecan COCONUEBAPs «os ce6. sateen ve 174 
Pineapple MeringueCake .......... 151 
RUM PUdGING).2c0n 2295 cox seornaae ss 144 
SAMO TAGUS. cries dea aemeenetne Rae 173 
Southern'Pecan'Pie . ..... io asscrasa tea 164 
Southern Rice Stuffing ............ 50 
SPICEGINUES, sissies esa pwcimnennisi eens 22 
Pepper Gabbagesies «ccc ens davewers cea 59 
Pepper Cheese Zucchini Casserole ..... 130 
Persimmon Bread) .is25 <= -sse.eassess 37 
PEStOSAUCE Cnn coc am entapa seas 53 
Piénié Salad DFESSING « <.2.6scesine acces 69 
PIES 
Apple: PuddING PIC’... 205 csarsenses es 2 167 
Butternut Squash Pie.............. 166 
FRENCH MINGIPIES! «55 «ne wesc te.ctetone 164 
Fresh Strawberry Pie . . cc... 60. eee 169 
Grape Tarts acgsis owe vewcean nnd tamer 170 
Chocolate Ple:s ses s4sedeeeas cher aae 165 
ChocolateSilk Pie ...<.scciesiccsnsas 165 
EGG NOG Piss cca enuse aver. eons he 166 
Heirloom ApplePie)..........0..42 222o0% 168 
Helen's Blueberry Pie.............. 169 
OatmealiPie + sag. erecta sees eee 167 
PeachiCustard Pie <2. .0 e055 04 ware 169 
Peanut Butter lceCreamPie........ 167 
Southern!Pecan'Pie:...3.64¢s22<¢ 40 eaves 164 
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PINE NUTS 


PESO Se UICC ey ies en 
PINEAPPLE 
Bakedi@UmnmediPnuit 02.055 2s sues 
PAM AMESS CNICKEN ovens cee cc veus 
Pineapple MeringueCake .......... 
Pineapple PorkChops.............. 
BOWMESIAN CAKE: ek ee eee 
Sunshine Carrot Cake.............. 
GOIVINCSIAM:CAKC: ..sccccecwcee'croie es as sueace 
ROOmMan’Sotroganoff....... 0... ee 
PORK 
Banbectiedispareribs: ..22.0e... 008. 
lAZCCIROGKCNOPS: Vw ce cca eae 
PineapplePork Chops.............. 
PorkChopOneDish Dinner ......... 
Sweet andSourChiliRibs........... 
POTATOES 
BGRWISAMOIPCARS <y.cscce oes sees ee 
BGeheabenSdlad.:.....20c64 dese wae 
Linsensuppe(LentilSoup).......... 
BeMGVIROUALOCS nc cccciceueie neve ste So's 
|P Cie) SEI (eee 
RO GALOIS OU Dicgirus wc wasceveraia a tee gine a sul 
FOtAtOESISUPKEME «0.04.08 ecsases 
OESOOWRCINC. oi cacreiee avs ees ea ss 
|POUIGie OTS (eee 
PUMPKIN } ' 
Pumpkin Creme Brilee............ 
Spicy Pumpkin Muffins ............ 
Quick and Easy Baked Zucchini........ 
Quick and Easy Spinach Dip........... 


-R- 
RAISINS 
Applesauce: Cakeiss.ncccce cess ves see 
Bananas ouUpreMes.,...ew 2! v2... ke 
GHICKEMINGIONNE...3/. 5.062. feces eels 
INOCGIGINUGE! .-ciaj.ccinlericic ce ae we ne 
Old Country Griddle Cookies ........ 
Spicy Pumpkin Muffins ............ 
SuperBran\MurtinsS: ..%..006. 62. 
Raspberry Strawberry Bavarian ...... 
RICE 
Chicken BreastsalaRita............ 
ChineselEightJewelRicen....2.... 
COI SUUBTEG ISN. :cdgeretareiare any eaie Te 
MunnysU pPriediRice a tic.csst .2e 0.0 
MAlAPENORICEs ¢ ccs. octteeane.s Age 
BaGllane races ma oe aya garnets heme 
Paella Valenciana and Saffron Rice. . . 
Rais oea@Od Special .monecem 142 
RIGCIDGESSING).. Lasn.ctundur ones anime 
RIV AO) gilt ast | (Bai geeeeere Renn se a ie, aioe as 
Sausage and Wild Rice Casserole..... 
SKIPpensiRice ... . swkaedae sees 
Southenn Rice Stufhingi sae s-ekee oe 
WildiRice\ Casserole... mses acer 
Ritzy Mushroom Casserole ......... 
RizOrientale .......:.2i, tere eee 
ROMANO CHEESE 
Pesto. Sauce: .. deiyane diene ee 


ROQUEFORT CHEESE 


CheeseiiniaiBreadi Bow)... cs.0:6 o 65655 20 
RUM PUGGING)ccsend fears aisussrencuents waleo. 144 
-S- 

SALADS, CONGEALED 
Cole Slaw SouffleSalad ............ 68 
Cranbernyisdtaglet. «case -cenkuse secs sua 68 
Cremede Cucumber... icc 5560055 67 
LimeGelatin Mold................. 68 
Tomato AspicwithShrimp ......... 67 
SALADS, MEAT AND MAIN DISH 
Beef Salag DONA) 5 ccccncnccsaucalencs 63 
BeCheater Salad oi aie peusncies enon 64 
Complete Luncheon Salad.......... 66 
EQ OSOlAG Meyeveca sa: ac.cue aiermewns Reraie 8 63 
Marinated SHfiIMPicsc4csrrs ese eas 65 
Mexican Salad) 3 i5cuGurmstees eae 65 
SALAD, VEGETABLE AND GREENS 
SOLOSIAW? acovesrs overs asa Ghee e hearse 59 
Herbed Tomatoes ...............-, 61 
Majestic LayeredSalad............. 58 
Marinated Carrots) is incon sicsso8 oo 60 
Marinated Vegetables ............. 62 
Orangeand OliveSalad............. 61 
Pepper Cabbagey asi sssaeusseceeeex 59 
POtATOSALAG, |. e's: simon eumecuins ene cee 60 
Sicilian Marinated Salad............ 58 
TOMAUCGIRGLSH: sccecscncnere vores « 59 
TOMALCOSAlAM 55. cvesses Sseatiues ete cowsare« 62 
SALAD DRESSING 
Beefeater Salad Dressing........... 64 
Creamy Blue Cheese Dressing....... 70 
Five Salad Green Goddess Dressing .. 69 
Green Goddess Dressing............ 66 
Miriam's Salad Dressing............ 69 
PicnicSalad Dressing) x. scccss s 69 
Sweet Sour Dressing .............. 70 
Zesty Blue Cheese Dressing......... 70 
Dal SRC AKG teeta ott ok centers asians 101 
SANOMAGES, pe ncasonn dod: ka rosenne oe aes 73 
SAUCES 
BechamelliSauees.-. & oi esnas sreuyers oes 75 
Devilin's MustarG)ice ss. s22< canta: 180 
HOCRUAGSSAUGCE vies: c nee oes & ap median 137 
HOEMUSEARG) Tcc.jaysctee sina ce lee wysaises 180 
Marshmallow FudgeSauce......... 161 
Tomato Burtennc: tac s cones ane 180 
UnionkeagueSauce 2 s.5..20.26 5: 179 
VelOUTE SAUCE «mics. cnrnvda ce eee oe 91 
WihiteSauGe yw ay cach Dance aes 85 
SAUSAGE 
Gratineedi Eggs... 2.4. st nnehes nen 45 
Pare tes cis scesesajaatetnerone lees eee oe eos 76 
Sausage and Wild Rice Casserole..... 47 
Sausage DaliSige serra yrcieen eae 9 
Tailgate Stew ccc crs ete sac tes eee Utz 
SCallOPEGOWStCRS ee ce aren eee 81 
SCALLOPS 
Basic Poached Scallops............. 83 
LasagneFruttadiMare ............ TS 
Maninated Scallops. ..ni. seen 14 
Paella aac Re ee rate het crn pave ore oe 76 
Pat's Seafood Special’ ..4........045..% 72 
Scallops and Mushrooms in 
White Wine: <.4 3202, Saeee 83 
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SEA TROUT 
ColdiStuffed Fish: 25 snenersscce ere 

Seafoam Walnut Cake ............... 

SEAFOOD (See also individual listings) 
Babe Rishy PINGts) oions ects srere ax ca Sicnete 
Baked Flounder Fillets............. 
Basic Poached Scallops............. 
Bluefish: Chowder. «66 ccwccscs sas cis 
CeOVICNG iw.ccnee ss 3c¢seramasen es eae 
Clam Stuffed Shells ............... 
Cold'Stuffed FISN,.i¢ scpassvevere sacar 
Complete Luncheon Salad.......... 
CHAD AUIGKAEN Gaus wimecunctenes. pcanwine 


Crablimpenidli.cccss cc anaes eee eas 
DevilediGrab ss ci225 «carats 2 sae ot tis 
Escalloped OystersSupreme........ 
FISIMR ALE iaccpovs. areccaeue eexeanirras —omrmians 
LasagneFruttadiMare ............ 
Marinated SAGIMPp....5 sieves acacccae sere 
Maryland Crab Bisque ............. 
Mushroom-Clam Soup ............. 
Paclla: «iaueucuta rec apletacacads 
Paella Valenciana and Saffron Rice. . . 
Pat's Seafood Special .............. 
SCalloped OVSTSNS! i. cosjevrars ences am 
Scallops and Mushrooms in 
WhItEWiINGs 22 cvs svecies odes ares 
ShrimpandMushrooms............ 
SHEMPID IVAN LIDDY. cg asses 20 ge. wie 
SHGMPINGWOEIG). -.~ 12.6 Rineiansire > ag aiersre 
Shrimp'Rockefeller. ... v.00 2 0eceeas 
Stuffed DeviledCrab .............. 
Tomato AspicwithShrimp ......... 
Seasoned Cheese Topping ............ 
SHERRY 
WineJelly:Dessert:.. « s.05222225e00 
SHRIMP 
Complete Luncheon Salad.......... 
Lasagne FruttadiMare ............ 
Marinated: Shrimp: « exe .sccccee scm 
Paella: sciiescaa sos wy ements eee oe oe 
Paella Valenciana and Saffron Rice. . . 
Pat's Seafood Special .............. 
ShrimpandMushrooms............ 
SHUM PD IPhacoti on tace mae Armeientane eters 
SHFIMPIDIVAN LIDDY... erecece cowie wie nns 
ShrimpiNewbung. «2 «sec ses. 2% ei 
ShrimpiRockeellery «sic csig ses exe 
Tomato AspicwithShrimp ......... 
Sicilian Marinated Salad.............. 
SHRP OTS FCG as 7 creas ue son enevayncov et Peverrewen 
SOLE 
Baked Fish Fillets) « << ciumces 255505 pe 
SOUPS 
Avocadoand Crab Soup i065 6.269%. 
BIUehiSHMIGROWGEN’. « . cceceusiece o.0 2 wares 


Cantaloupe SOUP sc cirmncen wae xem 
Carol’sCream of Mushroom Soup ... 
Cabrot VIECAYSSOISG: «ciwaca geese cece 
Gold: Zucchini Soups .csiswemceese5 eee 
Cream of Mushroom Soup.......... 
GaSWACHOR cc cuc mineiis ones cue 
IGGAICUCUIMDER SOUP). ons eiscecn ss 6 cis nee 
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Linsensuppe (LentilSoup).......... 28 
Maryland Crab Bisque ............. 25 
Minestrone. - scenes cags2eek eer 28 
Mushroom-Clam Soup ............. 25 
Red POd SOUP): gucncimeers noswcauruat 30 
POtACOSOWD osx sutuoyaiar ued aG.5 2 aelendteys 30 
Summer ZucchiniSoup ............ 31 
ZNGCHINUSOUDP: « nnsesyarsds « oe serene 32 
SOUR CREAM 
Artichoke Casserole... s+ ¢ s04% 20s eras 114 
Artichoke DID: s s:cwan.s eceess seme. tS 
BananasiSUPMeMmMe. cosisG.55 <2 a curemetane 137 
Caviar PleROMANOT Ea. 60.5015 a aeneieunls 13 
Chicken BreastsSupreme.......... 93 
Cold Walnut Chicken............... 86 
Enchiladas: <5 vs <ccees$ pe¥ a esses 106 
Green Beans BakedinSourCream...115 
Heavenly CremeCeleste ........... 141 
FET DI GUGRY DI Pie vis sev -psteeranse.cunre Russe reams 20 
HOP CrABIDID «skies spose oS oraee 1 
Hot Dried Beef! Dips sie.a x 2c40% wemesnns 15 
Macaroni and Cheese with 
SOuUrCreaM + oxcoatsveyexces Maas 54 
Mushroom Strudel s:s32226¢ cece 122 
PAannikaiBeet a awc.cswas measvce eens 104 
Patty POLAtOES, cise iecatevansii’a ane 0 emwteytan 123 
Poor Man's Stroganoff............. 104 
Potatoes’ SUPKEMie srare ai sco-s0% wrctrevears 123 
Quick and Easy Spinach Dip......... Ty 
Raspberry Strawberry Bavarian .... 140 
Sour Cream Blueberry Cake ........ 148 
Spinachin Sour Cream Sauce........ 124 
Susan's Blueberry Cottage 
EMEECSO CAG iy ccrsaenarapcis sya,5 2 Ge-snecevers 148 
TEXAS SNCS CAKE ey ecsears ciao sais weaves 160 
Thirty Minute Meat Loaf........... 106 
Summer ZucchiniSoup ............ 31 
SOUtCHeEnIPeCANPle) cc. ass eed gmalenns 164 
Southern Rice Stuffing .............. 50 
Spaghetti CarDonara) cicce esis cence ewrrrerene 54 
SpaghettiiCassenGle cece aerecas siesraies 56 
Spiced NUtS: .:idvntexwews ads t eter 22 
Spicy Pumpkin MUPfiNS: «2.6.6. 44 ecco « 34 
SPINACH 
Deluxe Baked Spinach ............. 124 
MushroomsFlorentine ............ 121 
Quick and Easy SpinachDip......... 17 
SACIMP ROGKETEUEH. 04 sa0 225 c% ear 85 
Spinachin Sour Cream Sauce........ 124 
Spinach Lasagne acisve sacs ses ejay 105 
SQUASH 
BUtTEMNUESGUASH PIC... .<9.e\seseierses 166 
SQUASMCASSCLOLS, wiceiei sg ewe Sones « 125 
SGUASMCHUNVERASE esac cx. oscae we remepenever 126 
Summer Squash Casserole ......... 125 
STRAWBERRIES 
Berry Bavarian Crown............. 160 
Fresh Strawberry Pie.............- 169 
Raspberry Strawberry Bavarian ....140 
Strawberries Romanoff ........... 140 
Strawberry Preserves ............. 179 
Stuffed'Deviled Crab ..65:c2....s60%+ 78 
SugaredLegofSpringLamb....... oq lO8 
Summer Squash’ Casserole 2255 6 ncacss 125 
SUMMED ZUCCHINISOUP. .... 2 :6.cseiesn eee os 05 31 
Sunshine: Carrot Cake... 6 60.6 we scesvenes 149 
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BUPERERAMIMUTTIMS 002.525 sseeeees- 35 
Supreme deVolaille Marcella 
(Chicken Breastsin Pastry)......... 91 
RUIGOMISC COOKICS ie <6 ee anise nes 175 
Susan's Blueberry Cottage 
(CINAECSE CEG ye eareee seeee rea 148 
PIWVEOUISMINUCS cste ss cote sere See ses 22 
Sweet andSourChiliRibs............. 109 
Sweet Sour Dressing ............-.-- 70 
Swiss Cheese and OliveSpread........ 16 
-T- 
TAHINI 
BabaAGhaNNOW). viscose sc ce es wee 19 
RAUMMOMUSMAMIM «cc eces cows ow ees 19 
PAIGALEOUCW wees ccc re wobiees gens ss 112 
IGRASSHICCECAKE. css vciccsveseees 160 
The World's Greatest Chicken 
POM IPG» ote 8 oO ee eee 94 
Thirty Minute Meat Loaf............. 106 
MhreelayerCOCKieS, ..0...0seseeee es 175 
ffoasty:Cheese Bake’ ..........0+04 44 
TOMATOES 
Baked Green Tomatoes ..........-. 128 
SecieSETE (Ch 0}0) 1 ee ere 63 
ROUSGI Mere outa to oanwustebeC a ese eee ne 26 
GhIGKEMGHINOISE. co. 2.6 ee eee ewes 88 
(COLE PRISE. cig aero en Ie eee 53 
Complete Luncheon Salad.......... 66 
EggplantiParmesan .........:+.3.. 120 
(CEGOCEIMO) ale ores a Ord eRe ee al 
KGNALINECCHEQGS nceicrecie cn cee ewes ince 45 
Herbed Tomatoes .........2. 08005 61 
HOGEMECSEIDIDy cers ccde.cn's e100 «scans 16 
Macaroni and Cheese with 
SOUIBCKEAN p osesivead s eee e Sao vee 54 
ESAS AC pie ctessss. sss gine $ ase 65 
RaSISCATOOU SPCCIAl wn ccrce sas wasrns he 
Pork ChopOneDish Dinner ......... stall 
Tomato andCornCasserole......... WAT 
TomatoAspicwithShrimp ......... 67 
HG MABOISUULE Myr ciscnci su + ave 6 owes 180 
HOMaAtO\COMMBaKe. ..6.sceesascowes 126 
STOMMALOUCUISI iascisierererstsw: «ies aware ¢ 59 
MOMMAEO SA AG irre cnn ot = oe meinen es 62 
Tomatoes Provencal............... 127 
WNiiciRviCeGassenole....... 64. Gere eis 49 
WiniomlEeaglieSauce =... 2... eee ee eee 179 
-\- 
VEAL 
Braised VealChopsChartres........ 107 
WSU SIGE (jo) 1 eae ce eee eee 108 
VEGETABLES 
Beef and Vegetable Casserole....... 103 
GHIEKEN:CHINOISE........ 222 <cce ss ess 88 


Coriander Baked Vegetables........ 130 
Italian Vegetable Pie... :....e0c..55 131 
Marinated Vegetables ............. 62 
MINGSERONE: cra arenes eecemdemsn ota 28 
Murphy’sCornedBeef...........+. 100 
Pasta PRIMANETA hick amkenmnrennces 52 
TailgateStewn< 52:25 sacercss saccaniess 112 
The World's Greatest Chicken 
POEPICN ccm onae tas eaters SoEeeens 94 
Viennese Chocolate NutCake......... 157 
-W- 
WALNUT 
ChickeniGhinOiSes «<< scmas dance se 88 
Cold Walnut Chicken............... 86 
CRradiOGaKe: iocs:nccummgeee aoe sek 154 
DateandiNwt Bread,.......33.s0ateee% 37 
RUPP UG GING osc atnicccterrenerenaeserp in midhars 144 
SPiGed NUES ss wisicustevs a taass Wurman ane 22 
Sunshine CarrotGake..«. <5 <:066.5 cna 149 
SWeGISHNUNSs 25.27 eemn oe qeroce cas a2 
WalhttAlmiong Torte: sacs csc anwar 155 
WealittiROls c.c.<5 steseusucuareivinrs oe merase 161 
WALNUTS, BLACK 
Seafoam WalnutCake ............. 159 
WHEAT GERM 
Whole Wheat and Oatmeal Bread.... 41 
WHOLE WHEAT 
Cracked Whole Wheat Bread........ 40 
Whole Wheat and Oatmeal Bread.... 41 
WILD RICE 
RICE DRESSING: a:2ctrg weiss. d weer and 50 
Sausage and Wild Rice Casserole. .... 47 
Wild RiceCasserole...............- 49 
WineJelly Dessert... sc2.0¢ vemeams = 142 
-Y- 
YOGURT 
I€Ce@d CUCUMDEF SOUP. 2.2 eee ene 27 
YUMMY MUGEINS: 6:6 56 averse spe mueretoteve er ece 34 
-Z- 
ZOSty Carrots; acinastod ne bemeren aaa 118 
Zesty BlueCheese Dressing..........- 70 
Zesty Green Beans .........-.4 0000s 115 
ZUCCHINI 
Chocolate ZucchiniCake ........... 152 
Cold ZucchintSOup « sires ciccscwys 31 
Elegant Stuffed Chicken........... 87 
Pepper Cheese Zucchini Casserole . . . 130 
Quick and Easy Baked Zucchini...... 129 
SUMMEFZUCCHINIS OUP .u.0 5 6 aces we 31 
ZuGEhInNIBTEAd:, «0.5 ss wcioncees cag 36 
ZUGCHINICASSEFOIE? 2. cimresae qnswu eer 129 
Zucchini Cheddar Pancakes......... 128 
PUCCHINEPIC: 2 ccsac vw bane shecien ene 129 
FAICCHINUOUICNG «2.05 s amiss Ongar eee 46 
ZACH S OUD cue ae we seraccasrs 6635s en 32 
189 
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CULINARY GEMS FROM THE DIAMOND STATE 
The American Cancer Society 

Delaware Division, Inc. 

1925 Lovering Avenue 

Wilmington, Delaware 19806 


Please send me _______ copies of CULINARY GEMS FROM THE 
DIAMOND STATE at $6.95 a copy, plus $1.50 for postage and 
handling. 


| enclose an additional donation of $ 
Enclosed is my check or money order for $ 


Name 

Address 

City State Zip. 

Enclosed you will find names and addresses for gift cookbooks. | ® 


understand you will enclose a gift card with my name for each gift 
cookbook. L] 


Allow 6 to 8 weeks for delivery. ‘*SWORD 
OF HOPE”’ 


CULINARY GEMS FROM THE DIAMOND STATE 
The American Cancer Society 

Delaware Division, Inc. 

1925 Lovering Avenue 

Wilmington, Delaware 19806 


Please send me copies of CULINARY GEMS FROM THE 
DIAMOND STATE at $6.95 a copy, plus $1.50 for postage and 
handling. 


| enclose an additional donation of $ 
Enclosed is my check or money order for $ 


Name 
Address 
City State Zip 

Enclosed you will find names and addresses for gift cookbooks. | 


understand you will enclose a gift card with my name for each gift 
cookbook. [_] 


Allow 6 to 8 weeks for delivery. ‘“SWORD 
OF HOPE”’ 


